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which gallon jug filler | & 





Do You Need? 


That depends, of course, on how many gal- geared io your most profitable operating 


lons a minute you want to fill . . . and on speed—whether it is 6 or 40 gallons per 
what filler line speed you find most profitable. minute. 


But regardless of what you decide, you'll 


Ask your Cherry-Burrell Representative for 
find a Cherry-Burrell Gallon Jug Filler that’s 


full details, or clip the coupon for free bulletins. 






“MILWAUKEE 61-G” FILLER 
Fills 12-15 Gallon Jugs per Minute, 
Y2-pint to 2-quart bottles at regular 6- 
valve speeds. Gravity or vacuum operation. 


“HAN-D” FILLER 


Fills 6 Gallons per Minute, 1/,-Pint to 
2-quart bottles at regular 2-valve speeds. 


_ “MILWAUKEE 400” FILLERS 
an 
| Fill 15-40 Gallon Jugs per Minute, 
2. 


— 


V/-pint to 2-quart bottles at standard speeds. 


“MODEL K” FILLERS 


Fills 15-40 Gallons per Minute, All 


smaller bottles at standard speeds. All 
stainless. 


RKY-BURRELL CORPORATION 
427 W. Randolph Street, Chicago 6, Ill. 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 
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. WHAT IS A SPECIALIST? Webster says: “‘One 

who devotes himself to some special branch 

EZ ft — 0 RA iy G a of activity in his business—.” Actually, this 
definition is a little vague, and we should 


like to make our own definition which would 
apply in this case: 


COMI ANY “The EZE-Orange Company is a SPECIALIST in 


the Dairy Field because its products, its adver- 
tising material and all of its promotion programs 
are ESPECIALLY PREPARED FOR THE DAIRY TRADE.’’ 


EZE-ORANGE PRODUCTS conform to, and 
complement, your other dairy products’ 
standards of purity, goodness and quality. 


EZE ADVERTISING MATERIAL is prepared for 
maximum coverage using minimum effort. 
Bottle hangers (which can also be used for 
@ statement ‘‘stuffers”’) are easily distributed 





by routemen. We have bottle hangers for 
all seasons of the year and for special holi- 
days. Various types of material for whole- 
sale outlets—EZE automatic pencils for 


& € 
routemen! Etc. 
S p te C { o ‘ y EZE PROMOTION PROGRAMS! Driver Premi- 


um Program offering nationally-advertised 
quality premiums for rovtemen contests... 


& Useful gadgets for the housewife. 
itt T bs ALL ESPECIALLY FOR THE DAIRY TRADE 
. 
Let us demonstrate how a SPECIALIST 


y e can increase your Dairy Drink sales 
q : ry FASTEST SELLING DAIRY 
FRUIT DRINKS IN AMERICA! 


ws 
Field EZE-ORANGE COMPANY, inc. 


FRANKLIN AND ERIE STS., CHICAGO 10 
HT 
1 





please send FREE samples and facts 


| on/ [_ | EZE-ORANGE DRINK 


[ ] EZE PINEAPPLE-ORANGE DRINK 


Name 








Street 
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FUTURE OF BOTTLED MILK IN PAPER CONTAINERS 
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@ @ © @ @ Dotted line shows that paper promises to be industry's standard pack- 
aging choice by 1963. 


Obviously this will happen much sooner if present-inereGsing use of 


paper follows same upsurge that took place in the wholesale market 
in 1947-1949. 
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Today’s most successful dairy managements The real significance of this trend is there- 


are those who yesterday looked ahead! 


fore of growing importance to Tererhareltre| 


Present-day milk packaging trends reflect dairymen. The economy and simplicity of 
Galen Claamn a oPLamntlolcaceslaccs Ment cie) d paper is Severerteeleaters on one type ey amaeleletiecamtrs 
growing ...and that when the use of paper being evidenced more and more throughout 


is unrestricted, IT DOES GROW. 
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YOUR PERSONAL MILK CONTAINER 








Used by more dairymen and consumers 


than all other paper containers combined! 


Now- 
from the multi-stop leader 


METRO- L 


INTERNATIONAL, 16-year leader in the multi-stop delivery field, 
now packs more solid value into your truck dollar than ever! 

Now — INTERNATIONAL multi-stop trucks give you fully auto- 
matic performance plus! With new METRO-Matic Transmission 
you get more “pull” for smooth, fast starts under load. You get 
direct drive operation in high gear — the “solid” feeling of a con- 
ventional drive, without any sensation of slippage or engine racing. 

All this .. . yet tests prove that METRO-Matic operates just as 
economically as a conventional transmission. And an all-around 
increase in operating efficiency saves wear and tear on engine, 
transmission, drive line and tires . . . and that means a substantial 
saving of your operating dollars. 

The proof is in the driving. Visit your INTERNATIONAL Dealer or 
Branch and try METRO-Matic. You'll find it an added feature of 
INTERNATIONAL extra value — new proof of INTERNATIONAL leader- 
ship in the multi-stop field. Your trade-in may cover the down 
payment. Convenient terms arranged. 


INTERNATIONAL HARVESTER COMPANY * CHICAGO 





a new, perfected 
automatic transmission 
that gives you every 
“automatic” benefit 
with the economy of 


conventional drive ! 


METRO-Matic is available as optional equipment in 
INTERNATIONAL Trucks with METROETTE bodies, at 
moderate extra cost. Get full facts on the truck model 
best suited to your milk delivery job—today. 


METRO-7lalic_... 


the Modern Automatic 


Torque converter coupling provides smooth 
power transfer—multiplies torque up to 2.16 to 1 
for smooth, fast starts under load 


Hydraulically-controlled planetary transmis 
sion shifts automatically through three forward 
speeds, has constant mesh helical gears for clash 
less, ‘“‘bumpless” operation. 


Converter lock-out gives 1 to 1 ratio direct- 
drive high gear operation—reducing slippage and 
increasing gasoline and oil mileage. Automatic 
accelerator-controlled downshift restores converter 
action for quick bursts of speed 


Steering column selector lever permits simple 
accelerator and brake driving —allows locking of 
transmission in low gear for heavy pulling or 
maximum downhill braking. 


Low and reverse selector lever positions per- 
mit easy “rocking” in mud or snow. 


Mechanical type governor in transmission pro- 
vides always-smooth shifting regardless of tem- 
perature changes. 


5 International Harvester Builds McCORMICK ® Farm Equipment and FARMALL ® Tractors...Motor Trucks...industrial Power...Refrigerators and Freezers 


See the season’s new TV hit, “The Halls of Ivy,” with the Ronald Colmans, Tuesdays, CBS-TV, 8:30 p.m., EST, 


INTERNATIONAL TRUCKS 


“Standard of the Highway” 


American Milk Review 














 DariRich 


© USA. REGD. TM 


CHOCOLATE FLAVOR SUPREME 








IT’S THE FLAVOR! 


FLAVOR unlocks appetites— 
—there is no escaping it. FLAVOR is 
the one most important quality in 
any food or beverage product. 
SALES have proved, beyond a doubt, 
that the great advantage of 
DARI-RICH is in its flavor. DARI-RICH 
can prove it with your chocolate 
sales, too. 






! 
er INC. New York, Chicago, Los Angeles 





NEW CHEVROLET TRUCKS 


engineered and designed 
with your profit in mind! 


Everything about these new Chevrolet trucks spells 
profit! Their low cost, their stamina and dependability, 
even their traditionally higher resale value! 


COST LESS TO BEGIN WITH 

That’s right, Chevrolet brings you America’s lowest- 
priced line of trucks—so you save right from the start. 
The beauty of it is, you go right on saving! With the 
high compression ratio of Chevrolet's three great 
engines, you register more miles on the job for each 
tankful of gas. You can count on fast starts; easy 
pulling up steep grades. You stay on schedule and 
keep the profits coming in on time! 


COST LESS TO MAINTAIN 
That’s because of the rugged strength and stamina 
engineered into every new Chevrolet truck. They stay 
on the job longer (actual owner reports prove -it!), 
cutting your maintenance costs right to the bone. Look 
over the many advance-design features in the next 
column and you'll begin to see why. 

Your best bet is to talk trucks with your Chevrolet 
dealer. He’ll tell you all you want to know about these 
Chevrolet profit-makers! . . . Chevrolet Division of 
General Motors, Detroit 2, Michigan. 











CHEVROLET ADVANCE-DESIGN 
TRUCK FEATURES 


THREE GREAT ENGINES —The “Jobmaster 261” 
engine* for extra heavy hauling. The “Thriftmaster 
235” or “Loadmaster 235” for light-, medium- and 
heavy-duty hauling. TRUCK HYDRA-MATIC TRANS- 
MISSION*— offered on 4-, 34- and 1-ton models. 
Heavy-Duty SYNCHRO-MESH TRANSMISSION — for 
fast, smooth shifting. DIAPHRAGM SPRING CLUTCH 
—positive-action engagement. HYPOID REAR AXLE 
—for longer life on all models. TORQUE-ACTION 
BRAKES —on all wheels on light- and medium-duty 
models. TWIN-ACTION REAR WHEEL BRAKES—on 
heavy-duty models. DUAL-SHOE PARKING BRAKE— 
greater holding ability on heavy-duty models. RIDE 
CONTROL SEAT*—eliminates back-rubbing. LARGE 
UNIT-DESIGNED PICKUP AND PLATFORM STAKE BODIES 
—give trip-saving load space. COMFORTMASTER 
CAB — offers greater comfort, convenience and 
safety. PANORAMIC WINDSHIELD —for increased 
driver vision. WIDE-BASE WHEELS —for increased tire 
mileage. BALL-GEAR STEERING—easier, safer han- 
dling. ADVANCE-DESIGN STYLING—rugged, hand- 


some appearance. 


*Optional at extra tost. Ride Control Seat is available on 

all cabs of 1'/- and 2-ton models, standard cabs only in 

other models. "‘Jobmasser 261’’ engine available on 2-ton 

models, truck Hydra-Matic transmission on Y/2-, Yq- and 
l-ton models, 
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‘HOW @ progressive lowa dairy is converting 


to 1007 bulk milk handling in 


STAINLESS STEEL 
FARM TANKS 
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Here Farris Biggart, fieldman for Sanitary Farms, and Joseph E. Green check the Stainless Steel measuring rod. The Green farm at Cascade, 
lowa, is one of the Sanitary Farms Dairy’s producers that has converted to the bulk milk handling system. 









































i¢ August, 1953, Sanitary Farms Dairy, Cedar Rapids, 
Iowa, launched a program that will eventually see every 
one of its 340 producers equipped with a Stainless Steel 
farm tank for bulk handling of milk. 

Conversion is going ahead a route at a time and the job 
will be completed in about a year. Much of the success of 
the program to date is the result of a careful explanation of 
the advantages of the bulk handling system to producers by 
Farris Biggart, Sanitary Farms fieldman. 

Mr. Biggart points out that Stainless Steel farm tanks 
mean a gain of 10 to 30 pounds of milk every pick-up, plus a 
slight rise in butterfat content. ‘““We find,” he says, “‘a pro- 



















61” . pute 
ducer is more willing to cooperate when he understands that 
ster the bulk handlir.g system means bigger milk checks through 
and increased weight, less heavy hand labor, better quality and 
NS- great savings in time.”’ 
we Sanitary Farms Dairy is helping its producers make the 
me change by finding a market for equipment made obsolete 
by the change to bulk handling. New Stainless Steel tanks 
TCH are being made available to the producers on a contract basis. 
XLE For the dairy plant operator, the bulk handling system 
ION means elimination of receiving stations and savings in inter- 
luty mediate processing costs, to say nothing of the better quality 
ics milk received. 
" If you would like more information on the bulk handling 
it system, mail the coupon below. Working with our customers 
tIDE who fabricate farm tanks from USS Stainless Steel, we have ws wee : - 
- : Joseph E. Green pours milk into the Stainless Steel farm tank 
RGE accumulated much data on the bulk milk handling system. while his father, Joseph A. Green, looks on 
DIES We will be happy to make it available to you. Ee a” 
TER | Agricultural Extension Section | 
ne UNITED STATES STEEL CORPORATION, PITTSBURGH - AMERICAN STEEL & WIRE DIVISION, CLEVELAND | | ited States Stecd Corporation, Reem 4006 | 
925 illiam Penn Place, *ittsburgh 30, Da 
COLUMBIA-GENEVA STEEL DIVISION, SAN FRANCISCO + NATIONAL TUBE DIVISION, PITTSBURGH | pean Aen | 
sed TENNESSEE COAL & IRON DIVISION, FAIRFIELD, ALA. i wanna ee ; 
tire UNITED STATES STEEL SUPPLY DIVISION, WAREHOUSE DISTRIBUTORS | 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK | Name... | 
lan- tt | 
Pb de bebavaudasaaswne 
ind- | | 
| I sis etesedacens | 
| Street | 
e on ; Postal Zone State 
Poe SHEETS + STRIP + PLATES PIPE - TUBES WIRE a a eT eT 4 
and a United States Steel is a steel producer, not a bulk milk equipment 
BARS BILLETS SPECIAL SECTIONS fabricator. Your request, therefore, will be sent to mnnutnctewens 
who fabricate bulk milk equipment for farm use. 
iew 
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Sharples 


STANDARDIZES 


both MILK 
and CREAM 












In one continuous operation, you standardize BOTH your milk and cream within close 
limits ... and clarify at the same time. Only Sharples can give you complete processing 
control... simply adjust two calibrated external valves, one for milk standardization, the 
other for cream concentration. 

There’s a Sharples standardizer, clarifier or separator for every capacity requirement. 

See your Sharples dealer or write for Bulletin 1265. 







| SH. TVA ie ovenmen in Cc 








Centrifugal and Process Engineers 





THE SHARPLES CORPORATION 
2300 WESTMORELAND ST., PHILADELPHIA 40, PA. 


Sold and serviced by reliable dealers everywhere 
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CLEAN 
STRONG 








SEPARATELY 
CONSTRUCTED 


EXTRA STRENGTH 
ON 
BOTTOM FRAME 

















CAPACITY 





SMOOTH 
SURFACE AT ALL 
POINTS OF CONTACT 
WITH PAPERBOARD 








PATENTS PENDING 


16 QUART, OR 9-2 QUART 


CUMBERLAND 


MADE-O-WIRE 


DELIVERY CASES 


FOR PAPERBOARD MILK CONTAINERS 


CLEAN STRONG WELDS 

Round steel wire is used throughout except in the 
floor. Electronically timed and controlled welding as- 
sures clean, strong welds. 


FLOOR 

A separately constructed floor of flattened round 
wire, a frame wire and cross braces. Flattened round 
wire holds its shape much better than ribbon wire, 
resulting in a resilient, shock absorbent floor that 
minimizes the possibility of damage. 


STACKING 


A perfected deeper bottom stacking feature assures 
stability of telescoped cases. The stacking ring is sup- 
ported at close intervals with ‘‘L"’ shaped members, 
assuring a flat base for conveyor travel. 


INVERTED VIEW of corner show- 
ing unique stacking ring suspension. 


EXTRA STRENGTH 


A truss effect of all three bottom frame wires tied 
together adds additional strength that is needed on 
sides and ends. 


SMOOTH 


Closely controlled welding plus careful hot-dip gal- 
vanizing assures all-around smooth surface contact 
for paperboard containers. 


TO REDUCE YOUR DELIVERY COSTS USE 
CUMBERLAND MADE-O-WIRE 


CUMBERLAND 
CASE COMPANY 


CHATTANOOGA, TENNESSEE encineeren pkooucts 


YOU GET MORE FOR YOUR MONEY WHEN YOU BUY CUMBERLAND CASES 





Works LIKE Macic! 


Want to make tastier, more uniform, 


high quality products? See the GIRTON 
PROCESSOR — heats and cools like magic! 

















Write for Bulletins GIRTON “CLEANING-IN-PLACE" EQUIPMENT 


is the magic new way to slash costs in 
Y cleaning— 
mon /V | aworacronive (onravy © Processing Tanks 
— os Pe — 





@ Transportation Tanks 
e MILLVILLE. PA. @ Storage Tanks 


@ In-Place Lines 
@ HTST 
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costs in 


Last week another Sealon Success Story 
began in a room just like this! 


The man in the middle is a Sealright Man. He’s 
Jerry Beardsley and he is in the middle of an- 
other milk sales meeting. 


While Beardsley was holding one sales meeting, 
another Sealright man was holding another milk 
merchandising meeting in another city the same 
day. That’s nothing unusual, Sealright Men, be- 
cause of their promotional and their merchandis- 
ing backgrounds, are specifically trained to help 
dairy management sell more milk and related 


YOUR MOST PRICELESS POSSESSION 
IN BUSINESS is your BRAND NAME... 
AND A SEALRIGHT MAN ALWAYS 
HELPS YOU BUILD !7! 


January, 1955 


dairy products. Holding milk merchandising meet- 
ings is an important part of every Sealright Man’s 
program of service with his customer, whether 
he’s just switching to double-protecting Sealons 
or has been using them for years. 


Many a successful dairy selling program got its 
start at just such a meeting as our Mr. Beardsley 
held the other day. Is it any wonder then, that 
more people drink milk protected by Sealons 
than any other closure in the world. 


Seal right 


SEALON BOTTLE CLOSURES 


Oswego Falls Corp—Sealright Co., Inc., Fulton, N. Y., Kansas 
City, Kansas—Sealright Pacific Ltd., Los Angeles, California— 
Canadian Sealright Co., Ltd., Peterborough, Ontario, Canada. 























The word has gone out from the Dairyshe 








THE OUTSTANDING Mi 


Lower Cap Cost 


Since P-38 Dacro Caps have 
a diameter of only 38 mm, it 
takes less material tomake them 
than it takes to make larger 
caps. This saving in material 
is passed on to you in the form 
of lower cap cost. 


Unmatched Plant Economy 


The single capping operation 
. . smooth, efficient applica- 
tion at high speeds . . . reduc- 
tion of labor costs and bottle 
breakage . . . and other features 
of P-38 Dacro result in the most 
economical capping of all. 








LK CAP IN THE IN 





Customer Preference 


Housewives like the clean, neat 
appearance of P-38 Dacro... 
they recognize the metal cap as 
a protective one... they appre- 
ciate its easy hand removal and 
are especially enthusiastic over 
the perfect re-seal it makes. 
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iryshow to every part of the country - - - 


| is the right cap! 


Dairy operators who watched P-38 Dacro in action at the Dairy Show 
have carried the story to towns and cities throughout the nation. 
They’re saying this is truly the cap that is right from every angle . . . that 
™—, ° ° 
ie it has every feature necessary for profitable capping. And many of 
these dairy owners are making plans to operate with P-38 Dacro. They’re 
convinced this cap gives them the most economical and efficient operation 

and, at the same time, assures customer satisfaction. 


If you didn’t have the opportunity to see P-38 Dacro in action at the 
Dairy Show .. . find out the reasons why dairy operators are so enthusiastic 
about this milk cap. . . get in touch with your Dacro Representative now. 


Crown Cork & Seal Company, Inc. 
DACRO SALES 






Baltimore 3, Maryland 





When you change to P-38 Dacro 


Don’t let the bottle replacement 


eat problem keep you from taking ad- 

7. vantage of the many P-38 Dacro 

) as benefits. Get your Dacro Representa- 

re- tive to tell you how you can go right 

and | elie into the P-38 Dacro Cap without 
a > so difficulty by means of the Dacro 

ok Bottle Replacement Plan. 

> Ww January, 1955 15 














ITS GOOD BUSINESS 
70 DO BUSINESS 
WITH THATCHER 





SERVICING YOUR ACCOUNT... not selling it... is our main concern 
at Thatcher. That's why our representatives are factory-trained packaging 
experts. That's why we offer you a complete line of glass milk bottles. 
That's why we tailor-make Pyroglaze designs for your dairy's use. 


For more than 70 years, the Thatcher name has been synonymous with 
fine service. That's why it's good business to do business with us. 


Since 1884... 









iF IT'S 
THATCHER GLASS MANUFACTURING CO., INC., Elmira, N.Y. Worth 
v| L Selling 
: IT'S 
Factories: Elmira, N.Y., Streator, Ill., Lawrenceburg, Ind., Jeannette, Pa., Saugus, Calif. Wort: 
Sales Offices: Boston New York Philadelphia Rochester, N.Y. “ 
Detroit Chicago Louisville St. Louis Los Angeles Seeing 


BOTTLE - MAKER 
FOR THE 
DAIRY -iINDUSTRY 
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T HAS REMAINED for France to raise milk to the 
high legendary place occupied by Bruce’s spider- 
web and Henry's horseshoe nail. The great deci- 
sions concerning West Germany, concerning Indo- 
China and Tunisia, concerning the Fourth Republic 
itself have not stirred Frenchmen half so much as the 
audacious jolt dynamic Mendes-France gave to a 
French tradition with his vigorous new milk program. 

Boasting a venerable lineage that reaches back into 
the dim corners of antiquity, both milk and wine have 
walked sedately across the pages of history. But one is 
a builder of energy and strength, the other is a builder 
of illusions. And so, in the hard reality of the mid- 
twentieth century the illusions must make way for strength. 


Few men and few events have ever demonstrated 
quite so clearly the enormous influence that milk exercises 
in the life of a nation as has the French Prime Minister. 
Here is the head of a great people faced with the task 
of rebuilding his country. In the task he turns not to 
steel, not to oil, not to military power, not to any of 
these. He turns instead to the basic ingredient in any 
nation, a nutritious diet. He turns to milk. 


We in the American dairy industry often complain 
that we live in a goldfish bowl. It is true that we are 
subject to public scrutiny to a greater degree than other 
industries. It is a matter of irritation, sometimes a matter 
of difficulty to so live. But it should also be a matter 
of pride. We live in a goldfish bowl because we are 
important, vitally important to the nation and to the 
world. It is this great, basic fact that M. Mendes-France 
understands, understands perhaps even better than we. 
Mendes-France is building. He intends to buiild with 
the best. 

a 


Storm Warnings 


ENATOR GEORGE D. AIKEN and his fellow sena- 
* tors of the Committee on Agriculture and For- 

estry gave the dairy industry a rap on the knuck- 
les that can have extensive and turbulent results. In 
a report (see page 24 of this issue), the Committee de- 
clared that the increasing spread in dairy products 
prices has been due primarily to increased profit tak- 
ing by processors. 


TIME magazine, using the report and information 
the Committee gathered in compiling the report as the 
basis for a story, gave the industry a rough going over 
in the December issue. The magazine gave the back of 
its hand to State milk control laws. It spoke only a little 
less brusquely about Federal Orders. 

One has the feeling that we are building up 
to something. 

Senator Aiken’s Committee report, TIME’s story, 
the prophecy of Congressional action made at the 


January, 1955 
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Shows you how to simplify 
and save on maintenance painting! 


Leading milk plants cooperated to establish 
14 exact painting systems best fitted for 
every condition and for every type of sur- 
face in your plant. Our experience serving 
3400 milk plants across the nation con- 
tributed to this carefully prepared report. 
Defeating moisture, mold, mildew; stop- 
ping moisture travel between rooms of 
varying temperature; money-saving touch- 
up methods for acid and caustic wear—all 
are covered in detail—and all mean big 
annual savings in paint and labor for you! 


FREE! Your business letterhead request brings 


a free copy while available—write today! 


TROPICAL PAINT COMPANY 
1172-1250 W. 7Oth St., Cleveland 2, Ohio 


Heavy-Duty Maintenance Paints Since 1883 
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SUPERIOR in FINISH 


\\\ EZ... SUPERIOR 







ze __IN EVERY 
STEP OF 


> FABRICATED STAINLESS 
STEEL SANITARY FITTINGS 


A-P-C applies a mirror-finish to the ex- 
terior of their sanitary fittings. A-P-C 
provides this extra step in craftsmanship 
— without extra cost. 


Why? Because A-P-C believes 
that you have built your plant 
with pride in its design and 
sanitary attractiveness. The 
fittings you buy therefore, 
should reflect and enhance 
the appearance of your plant. 


Further, that A-P-C is glad 
to provide that extra, jewel- 
like beauty, is proof of the 
quality, the precision machin- 





ing, the smooth, virtually in- 
visible weldments, of the extra 
care and conscientious craftmanship that 
gives you longer, rugged, leak-proof ser- 


ice. 
™ SPECIFY A-P-C. 


It pays — year after year. 


ALLOY PRODUCTS CORP. 


WAUKESHA, WIS. e 1065 PERKINS AVE. 
Craftsmen in Stainless Steel 





annual meeting of the National Milk Producers Fed- 
eration, the general state of unrest and uncertainty 
that pervade the industry, these could be the har- 
bingers of stormy weather. 


Farmer Unrest 

ARMER UNEASINESS over declining milk prices 
E and falling cattle values has erupted spectacularly 

in a number of markets. At least three plants in the 
Tulsa-Muskogee milkshed in Oklahoma were cut off from 
their source of supply when the Pure Milk Producers 
Association, the cooperative handling their milk, ordered 
its members to stop shipping. Firms affected were Car- 
nation, Hawk Dairies, and Beatrice Foods Company. 

Pure Milk officials said the stoppage was put into 
effect in an effort to get the price of Grade A milk up 
to $6.00 from $5.78, a pretty drastic piece of action for 
half a cent a quart. Company people declared, however, 
that the action was taken in order to force the company 
to settle obligations with producers through the coopera- 
tive. A law suit is under way as a result of the dispute. 
In the meantime, milk is being shipped into the area from 
Wisconsin, subject, of course, to all the usual charges 
of inferior quality. 

In New England a number of producers have em- 
braced the gallon jug and set themselves up as retail 
distributors on a cash and carry basis. This has been 
most pronounced in Massachusetts where farmers have 
had to carry surplus from Vermont producers. Bay State 
dairymen feel that all ‘of their milk should be Class 1. 
The gallon jug on a cash and carry basis at the farm is 
one of the solutions that some farmers are adopting. 


The upheaval in Oregon when Elmer Deetz, a 
farmer, almost single handedly over-turned the State milk 
control law, Akron’s third try at a Federal Order, a pretty 
antagonistic article in the November issue of Country 
Gentleman, producer resentment against what are tagged 
as exorbitant industry profits, are other symptoms of unrest. 


My Aching Back 

CALIFORNIA JURY awarded Richard O. Darnold, 
A a milker at Inglewood Farms, Torrance, California 

$72,813 early in December. Darnold was injured 
when a cow he was milking, startled by a photographer's 
flash bulb, tried to climb the stable wall and ended up 
on the milker’s back. Darnold was seriously hurt and 
two major operations were required. The suit was brought 
against the dairy. The accident occurred on October 
30, 1952. There are probably better weys of making 
$72,000, but we doubt that there are any that are more 
unique. 


Vke and Ena Push “hat Wilk 


HE PRESIDENT and his Secretary of Agriculture 
Te not overlooking any possibilities when it comes 

to selling milk. At a Presidential hincheon given 
for Secretary Benson, dairy foods topped the bill of fare. 
Milk served six different ways greeted the Secretary and 
18 other guests. Milton Hult, President of the National 
Dairy Council, although not in need of any further edu- 
cation on the value of dairy products, was one of the 


guests. 
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Milk stays pure, wholesome. 
With one impact, Seal-Hood 
forms a full, long-skirted 
closure around the bottle 
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be quickly replaced. For the complete story on 
the time- and money-saving Seal-Hood or Seal- 
Kap closures, write us today. Or ask to have 
our representative call on you. 


AMERICAN SEAL-KAP CORPORATION, 11-05 44th DRIVE, LONG ISLAND CITY |, N.Y 


Sui hod AND Neel -“Kegos vrareer TO THE LAST DROP IN THE BOTTLE 


"Trade-mark Reg. U.S. Pat. Off. 


. Larger combustion chamber permits 


overfiring 


. Easy access to the single bank of 
tubes from front and back 


. Two-pass updraft minimizes draft loss 


and insures greater safety 
- Removable covers make all parts 
accessible 
- large steam space insures dryer 
steam 
. Greater heating surface than most 
boilers of same rating, resulting in 
higher steam output 
.« High efficiency through proper pro 
portion of two-pass heating surfaces 
- Completely submerged tubes insure 
longer tife 
. Combustion chamber factory-installed 
with especially designed refractory 
and insulation, minimizing heat loss 
. Inexpensive et built of the best 
F y 
materials to give years of trouble 
free service 


Dry steam is highly desirable in 

process work! Moisture or water 

Carry-over is waste and must 

be returned or discharged without 

producing useful work. Columbia's 
large,steam space and greater 

liberation area insure dryer steam. The 

result is greater economy — more steam per 
dollar invested, more steam per dollar spent for fuel. 
Get more information immediately on how a 
Columbia Boiler can cut your operating costs 
Fill out and mail the coupon today! 


Gentlemen: AMR-15 


Without obligation, please send me infor- 
mation on how a Columbia HRT boiler can 
cut operating costs in my plant. I’m par- 


ticularly interested in the unit fired by... 
SOILER Co. 0 ome CF light oil 0 haley oil 

[) gas—oil combination 

Firm name 

Address 


Your name .... 


adA| sejnqn| winjay je}UOZIIOH, 


Office & Factory: Pottstown, Pa. 


Position 


DAIRY JOBBERS! Get all the facts on our unusual money-making opportunity. A card or a call will bring full particulars. 
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A SUMMARY OF ARTICLES IN THIS ISSUE 
Senate Report Sees Wide Margins 
Due To Profit Taking Page 26 


Senator George D. Aiken’s Committee on Agriculture and Forestry 
says the main reason for the increase in the “spread” in the milk price is 
due to profit taking by processors. The Committee’s report, submitted to the 
Senate in December, is discussed on page 26. Although the Committee does 
not recommend any legislative action, the report will probably figure prom- 
inently in the deliberations of the new Congress. 


Quality and Price Are Keys 


To Butter Dilemma Page 28 


Ed Giermak, Manager of The Marketing Association of America, gives 
with some strong thinking on the role of quality and price in solving the 
butter problem. Pointing out that 89 score butter is a poor competitor to 
enter in the tough struggle that faces the industry, the author says, “many 
housewives prefer oleomargerine to bad butter.” This is straight talk from 
a man who knows what he’s talking about. Better read it. It’s on page 28. 


Bottle Top Promotion Moves 
Extra Milk and Butter Page 39 


You sales managers will be interested in this one. On page 39 you'll 
find the story of how a small dealer put on an inexpensive, simple sales 
campaign that really got up and got. Roelof’s Dairy in Galesburg, Michigan 
boosted fluid milk sales, moved 16,000 pounds of butter, and made a lot 
of friends with a promotion built around the idea of saving bottle caps. It 
was a real business builder. Take a gander too at the appealing picture of 
Mr. Roelof’s daughter right up to her pretty little knees in bottle caps. 


Integrated Sales With A Wallop Page 46 

Alexandria Dairy in Alexandria, Virginia got beaucoup results from a 
well planned sales program that knit all the essential tools into a powerful 
sales instrument. The firm has grown from a handful of customers to “the 
largest independent dairy in Virginia” in the space of twenty years. The 
sales program is the principal reason. The story is on page 46. 


Rancidity In Milk Page 50 


Bulk handling, increased use of pipe line milkers, longer storage periods 
for raw milk are some of the reasons for the rise in the number of cases of 
rancidity that are encountered. A trio of talented scientists from the Univer- 
sity of Minnesota have developed a simple method of detecting rancidity. 
It’s technical stuff but it’s good and it’s important. Story and pictures begin 
on page 50. 


Should Outside Milk Make Compensatory 


Payments Into The Market Pool? Page 88 


This prickly issue split the Federal Milk Order Study Committee 10 
to 3. Appointed by Secretary Benson in response ‘to suggestions from the 
industry, this committee, headed by Dr. E. W. Gaumnitz, examined the 
operation of Federal orders and presented its findings in a report to the 
Secretary. The fact that margins between manufactured and fluid buying 
prices have increased more in markets without Federal Orders, 100 per cent 
against 150 per cent, and the sharp difference over compensatory payments 
are outstanding features of the report. We've printed a digest of it on page 88. 
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PUSH BUTTON CLEANING 


A stirring picture of things to 
come is contained in an article 
on cleaning-in-place under full) 
automatic control, which will ap- 
pear in the February issue of the 
American Milk Review. This is 
the story of an automatic cleaning 
operation, already installed and 
working. The author, who did 
the engineering for the installation, 
says, “All that it is necessary for 
the employees in this plant to do 
in order to clean most of the sani- 
tary pipe, an HTST pasteurizer, 
and three sanitary pumps, is to 
make a few pipe connections, 
throw a couple of valves, and push 
a button.” 

You certainly won’t want to miss 
this exciting story which will ap- 
pear in next month’s issue. 


POWDERED MILK GOES 
MODERN 


A homemaker, mother, and 
trained home economist gives you 
the distaff view on non-fat dry 
milk. Says the author, “This won- 
derful new development now makes 
powdered milk so much easier to 
use, we feel the time has come for 
a re-examination of its uses.” She 
does just that. Gives some in- 
triguing new recipes too. Remem- 
ber the date—February, 1955. 


THIEVES IN COTTAGE CHEESE 


The director of an outstanding 
dairy laboratory puts the finger on 
two characters that have been ex 
acting their tribute from the dairy 
industry regularly and much _ too 
long. This is a semi-technical 
quickie that packs a lot of infor- 
mation in a short space. Again, 
it’s the February issue. 
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In Memphis 
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For Two More Major 
Companies 
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from the EDITOR 


Another milk price war is raging in Memphis, 
Tennessee, this time as the result of Terry Dairy 
Products Company of Little Rock, Arkansas, entering 
the Memphis field. 


Terryland, as the Arkansas firm is known, hit 
the market with prices under those of Memphis dis- 
tributors, on November 16. Ten days later the firms in 
business here entered the war. 


First of all, the Dean Milk Company, which pre- 
cipitated a price war in October, 1952, when it came 
onto the Memphis market, slashed its prices to meet 
those of Terryland. Other distributors followed two 
days later—and the war was on. 


Both wholesale and retail prices were dropped 
three cents a quart and five cents a half-gallon. 
Prices of individual half-pint containers were re- 
duced two and a half cents. 


Fred W. Terry, president of the Arkansas 
firm, said that no war existed. "If Memphis prices 
were out of line," he said, "I can't help it." 


Mr. Terry said further that his firm is "able 
to put out a bottle of milk cheaper and thus we can 
sell cheaper. I think we should pass on any saving to 
the public—and we're doing it." 


Heavy newspaper advertising helped Terry 
make a successful start in the Memphis market. 


Foremost Dairies, Inc., continues its great 
drive toward supremacy in the dairy industry. On 
December 22 the company announced that it had entered 
into agreements to purchase 65,000, to 70,000 addi- 
tional shares of common stock in the Philadelphia 
Dairy Products Company. At the same time it was an- 
nounced that it was extending its operations into 
Wisconsin with the acquisition of the assets of Blue 
Moon Foods Inc., Thorp, Wisconsin. 


Each of the two companies has annual sales of 
approximately $50,000,000. Addition of these firms 
to the Foremost family would boost total Foremost 
sales to about $400,000,000. 


American Milk Review 


Gallon Jug Dynamites 
Springfield, 
Mass. Market 


1it 


in 


ao 


ole 


to 


Akron Gets Federal 
Order On Second Try 


ue 


of 
is 


view 


January, 1955 


Taking his cue from the Lawson Milk Company's 
famed operation in Akron, Ohio, Donald Grant, owner 
of Norwood's Ice Cream Bars in Springfield, Holyoke, 
and Northampton, Massachusetts, introduced a cash- 
and-carry gallon jug system into those markets. Offer- 
ing a spectacular 68 cents a gallon price against 98 
cents for four quarts retail, home delivered, he has, 
as advertised, "exploded the milk market." A gallon 
of homo sells for 70 cents compared to $1.04 for the 
same quantity in quarts delivered to the home. 


In response to questions by the Editor of the 
American Milk Review, Mr. Grant said that he had spent 
a good deal of time studying the Lawson Milk Company's 
rethods. He has three stores in operation at the 
present time which move about 1,200 gallons a day. An 
additional store is being opened in Greenfield, Massa- 
chusetts immediately. A schedule of a new store every 
two weeks has been set up for the coming year. 


The Springfield market is under a Federal 
order with a very high percentage of Class 1 milk. 
cording to the Market Administrator's bulletin for 
December, Class 1 milk in the Springfield market 
brought $6.17 a hundred. 


Ac- 


Another gallon jug operation, a trifle more 
venerable than the Norwood deal, is also working the 
Springfield market. Donwells Dairy, originally two 
producers who hitched horses in order to get into the 
distributing end of the milk business, has progressed 
to the point where they are taking on milk from other 
farmers as well as their own. Theirs is a regular 
grocery store outlet, however, rather than the milk 
store idea that Norwood is using. Donwells' prices are 
about 10 cents a gallon above the Norwood prices but 
20 cents under the home delivered price. 


Both of these enterprises have had a sharp 
effect on the Springfield market. According to dis- 
tributors, the impact has not been so much actual cus- 
tomer loss as it has been the creation of a public re- 
lations problem. Customers want to know why, if Nor- 
wood and Donwell can sell milk at 68 and 78 cents, other 
dealers get much higher prices. 


Farmers shipping to the stormy Akron, Ohio 
market have voted in a Federal order by a heavy 
majority. Of the votes cast 71.7 per cent favored 
an order. 


The order comes to Akron on the second try 
after a particularly bitter contest. Most spec- 
tacular feature was the purchase by the Lawson Milk 
Company of large ads in leading newspapers around 
the country, including New York and Washington, D. C., 
in which it presented the argument against orders 
in general. Apparently, however, all dealers in 
Akron were pretty strongly opposed to the order. 
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Sen. George D. Aiken—to processors of 
dairy products, a word on profits. 


HE INCREASE in the spread 
between producer prices and con- 
sumer prices of dairy products 
is due primarily to increased profit 
taking by milk processors. This was 
the substance of a report to the Sen- 
ate of the United States made by the 
Committee on Agriculture and For- 
estry released on December 2, 1954. 


“Since the end of World War II,” 
the report said, “there has been a 
gradual increase in the gross margin 
between prices received by farmers 
for milk and prices paid by consumers 
for the several dairy products.” 

Pointing out that in previous studies 
the Committee has been informed 
that the increase in gross margins 
had been due to increased costs and 
not for industry profits, the Com- 
mittee said, “This conclusion was not 
borne out from actual examination of 
records.” 

While conceding that wages, trans- 
portation, taxes, and other expenses 
of processing have increased, the 
Committee reported it was possible 
for processor to buy a greater volume 
of milk at substantially lower prices. 
Processors manufactured a_ greater 
volume of dairy products, sold some 
of these products at slightly reduced 
prices, increased prices slightly on 
others so that over-all operating costs 
per unit remained about the same. 
“This combination of factors caused 
the price spread to increase and a 
very substantial portion of the in- 
crease went into greater profit taking.” 


Recommends Industry Action 

The Committee did not recommend 
any legislative action by the Senate. 
In a statement that clearly left the 
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Senate Report Blames Increase 


In Spread On Processors 


By NORMAN MYRICK 


door open for future action if its sug- 
gestion proved fruitless, the Commit- 
tee “strongly recommended that the 
majority of processors of milk and 
dairy products throughout the country 
reexamine their operating costs and 
their profit-and-loss statements, and 
take some action to reduce the margin 
spread in prices and to prevent a 
further spread of this margin.” 

Said the Committee, “Such action 
(reduction of the margin by unilateral 
processor action) in the opinion of the 
Committee, would inure to the bene- 
fit of both the farmer and the con- 
sumer of dairy products; would tend 
to promote a greater demand and 
use of milk and dairy products by 
the American Public, thereby re- 
ducing Government holdings on such 
commodities, and appropriate action 
on price spreads would result, in the 
long run, to the benefit of the whole 
dairy industry.” 

The Senate Committee on Agricul- 
ture and Forestry, composed of fifteen 
Senators, was under the Chairman- 
ship of Senator George D. Aiken, Re- 
publican, Vermont. 

The Committee gained its informa- 
tion through personal interviews with 
representative farmers, State officials, 





Members of the Senate Com- 
mittee on Agriculture and For- 
estry are: 
Chairman 
George D. Aiken.......... Vermont 
Members 
Milton R. Young......No. Dakota 
Edward J. Thye........ Minnesota 
Bourke B. Hickenlooper....lowa 


Karl E. Mundt.......... So. Daktoa 
John J. Williams.......... Delaware 
Andrew F. Schoeppel....Kansas 
Herman Welkev................ Idaho 
Allen J. Ellender........ Louisiana 
Olin D. Johnston....So. Carolina 


Spessard L. Holland......Florida 
Clinton P. Anderson......N. Mex. 
James O. Eastland....Mississippi 
Earle C. Clements......Kentucky 
Hubert H. Humphrey..Minnesota 











and “others.” However, the real basis 
for the Committee’s conclusions came 
from “actual examination of records 
of processors, wholesalers, and _ retail- 
ers of milk and dairy products 

Plant Records Examined 

Staff members, accompanied by ac- 
countants from the Compliance and 
Investigation Division of the United 
States Department of Agriculture, 
studied the records of ten milk proc- 
essors in the states of Wisconsin, New 
York, Minnesota, California, Wash- 
ington, and Tennessee. The problem 
they attempted to solve was why 
the processing, distribution, and mer- 
chandising margin on milk and dairy 
products has been widening since 
1951; to ascertain the percentage in- 
crease which has occurred in the 
price spread, and to determine how 
much of this increase was the result 
of increased cost of operation and 
what percentage was attributable to 
greater profit taking. 

Of the ten plants studied, seven 
increased their margins by 7.7 to 27.9 
per cent. Three plants decreased their 
margins. Of the seven plants with in- 
creased margins, only one was found 
to have increased expenses sufficient 
to account for the entire increase in 
the margin. The remaining six plants 
increased their profits by amounts 
ranging from 29 to 100 per cent of 
the total increased margin. 


The ten plants studied were all in- 
dependently owned, proprietary firms. 
They were selected at random with- 
out previous knowledge regarding 
their financial status or the nature of 
their operating margins. 

The Committee said that it believes 
the survey presents an average pic- 
ture of independently operated proc- 
essing plants in the United States. 

The Committee is continuing its 
study on milk and dairy products 
by obtaining accounting information 
from approximately 50 _ processing, 
distributing, and merchandising units 
of national organizations. 
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milk packaging 
...with 

the cream of 
containers! 


Dairymen prefer International PURE-PAK containers, 
to the tune of billions annually. And no wonder! Only 
International gives you these 4 advantages: 

1. quality control from forest to board 

mill through container plant to finished product. 

2. eliminates storage problems. Shipped flat, 
store flat. 500 containers in 1-3/10 cubic feet! 

Takes only 1/15th the space of other types. 

3.seven modern, well-located plants fill 

all your orders promptly, assure fast delivery. 


4. inventory control. It plans ahead for you... 


assures your day-to-day container supply. 


*Under construction 


Kalamazoo Norristown Kansas City 
Michigan Pennsylvania Kansas 
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SINGLE SERVICE DIVISION 


220 East 42nd Street, New York 17, N. Y. 


Atlanta Bastrop Youngstown *Minneapolis 
Georgia Lovisiana Ohio Minnesota 
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ED A. GIERMAK 


N ALL TIME high of 515,824,- 
174 pounds of surplus butter in 
government storage, no present 
available market for it and apparently 
none in the foreseeable future, re- 
duced dairy prices to producers, less 
farm spending, continued low levels of 
butter consumption, and continued ad- 
verse publicity have caused the butter 
industry to classify 1954 as one of the 
most critical and depressing years in 
two decades. 
Not a Simple Solution 

The butter industry has made prog- 
ress in many areas during recent years. 
A great deal of time and energy has 
been directed toward solving the pes- 
tiferous problems that it faces. Yet the 
problems remain. Somewhere in the 
maze of data, statistics, vlans, and 
opinion there should be a _ solution. 
There is. The solution hinges on two 
extremely important words. These 
words are QUALITY and PRICE. 

This is not a simple solution be- 
cause quality and price are not sim- 
ple things. Furthermore, in butter 
particularly, they are inseparable. 
They cannot, standing by themselves, 
solve our existing problems. High 
quality and competitive, realistic pric- 
ing must be joined if we are to solve 
the butter industry’s ills. 

Under the Commodity Stabilization 
Service Butter Purchase Plan certain 
provision allow the U. S. Department 
of Agriculture to perform periodic 
(every three months) inspections of 
government purchased butter. 

These inspections include flavor 
sampling as well as chemical analy- 
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Factors in the Butter Dilemma 


By EDWIN A. GIERMAK 
Manager, Marketing Association of America 


sis. The results of many such inspec- 
tions has caused the USDA to with- 
draw its grading services on butter 
from plants where butter does not 
come up to recognized standards. The 
basis for such action has been the dis- 
covery of butter containing flavors 
detrimental to established quality 
standards, namely; flavors such as 
cheesy, fishy, metallic, and the devel- 
opment of surface mold. 


Approximately 12-15% of the butter 
offered for inspection during 1954 was 
either 89 score or below. Further- 
more, substantial amounts of butter 
grading 89 score and lower were never 
offered for inspection because the 
processors knew its quality classifica- 
tion full well. 


Too Much 89 Score 


We must view the great amounts of 
butter, 89 score and below, entering 
consumer channels, with profound 
alarm. Evidence of the large amounts 
of such butter can be seen by a glance 
at the midsummer market quotations. 
There was a spread between 90 and 
89 score butter of about 5% cents a 
pound. The flood of 89 score butter 
during this period far exceeded the 
demand at that time. Yet, as of 
November 1954 very little, if any, 89 
score butter was found in storage. The 
conclusion one reaches is that such 
butter entered consumer channels, of- 
fered no doubt, in the guise of “good 
butter.” 


The importance of the word qual- 
ity when applied to butter is graphi- 
cally demonstrated by the statement 
of many housewives. “We prefer oleo- 
margarine to bad butter.” That state- 
ment gained significance with the rise 
of oleomargerine consumption from 
2.9 pounds per person in 1935 to 8.3 
pounds per person in 1953. During 
the same period butter consumption 
decreased from 17 pounds to 8.6 per 
capita. 

Quality control applies to all phases 
of the butter industry. From the pro- 
ducer all the way to the display cabi- 


net in the grocery store quality con- 
trol is of supreme importance. In- 
deed, quality control can logically be 
carried one step further by educating 
the consumer to the proper methods 
of handling and use. However, the 
greatest responsibility rests with the 
producers and creamery operators. 


The greatest contamination takes 
place during milking and immediately 
thereafter. Principal cause are im- 
proper and unsanitary milking meth- 
ods and equipment plus neglect o1 
improper handling of the raw mate 
rial. To expect cream to remain in 
good condition after improper han 
dling is sheer folly. Milking buckets 
and other equipment that display rust 
or dirt, improperly cleaned separators, 
these are not conducive to high qual 
ity. Creamery operators are very close 
to the source of many quality evils. 
They can accomplish much by exten- 
sive and intelligent field work among 
their patrons. 

Creamery is the Key 

Most successful quality results are 
achieved at the creamery itself. To 
produce butter of good quality, all 
creameries, large or small, must have 
a sound platform grading program en 
forced each operating day of the year. 
Under such a program, each can of 
cream is carefully inspected in search 
of flavor defects. Samples are taken 
for fat analysis and sediment examina- 
tion. The rejection of bad quality 
cream must take place at this point. 
Research has proven, many times over, 
that acceptance of bad quality cream 
will pave the way for difficulties in 
quality. One full or part can of “bad 
cream” can destroy totally, the qual- 
ity of perfectly “excellent cream.” 


A rejected can of cream should 
not be viewed as a “lost patron.” Us- 
ing a firm but diplomatic approach, 
the creamery operator can usually in- 
duce the producer, either through di 
rect personal conversation, or by lit- 
erature, to take corrective steps to- 
ward good quality. 
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How would you likea *‘NO MAINTENANCE” 
MILK TANK?, 
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reg That's what You get with a ; Really, there's practically no maintenance with 


_ / Heil new-process plastic milk tanks! The smooth, 
eth hard plastic shell will not dent or rust and has 


O1 / lifetime color molded right in so painting costs are 
ate / eliminated. And they withstand extreme temperature 
/ changes! Exceptional structural strength is due to 


| mM 
_ integrated construction, with Fiberglas-reinforced plastic 


/ 
we TRANSP RT / faces bonded to a core of insulation. The inner plastic 
/ surface is, in turn, bonded to a stainless steel liner. Wiring 


rust / and air line conduits are molded permanently right into 
seni TANK / the plastic, to preserve the life of these lines indefinitely. 
ial Heil Plastic Tanks are built to take rough physical punishment. 
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ae FARM PICK-UP TANKS HEIL YOUR BEST BUY 





° 
To z BETTER INSULATION — The exceptionally good vapor 
all ° seal results from one-piece bonded construction. Moisture 
ive 4 cannot infiltrate the plastic to reduce insulating efficiency. 
en Ps And there are no metal joints or internal bracings to 
a : transfer heat! 
dh ; LIGHT WEIGHT! Strong but weight-saving, shock-resist- 
en = ant plastic is used for the entire tank surface, skirting, 
la- : cabinet doors and bumper. You can haul more gallons 
ity Here’s another ‘best buy” for assuring more ° in the tank legally! 
i peottaiic balk pick-up sowtes. Hell Plastic 6 cuemeues gui SOUR mcct of health segulstons. 
er, Farm Pick-up Tanks have the same low- ® 2 nu “im 
um maintenance, high efficiency features as > Tanks are easy v9 clean with — aa ss — taal 
a Frigid-Lite Transport Tanks. ° ment and techniques, without affecting the plastic mate- 
ad Remember, if you prefer stainless steel rial in any way. 
al- tanks for either farm pick-up or regular MANY OTHER FEATURES make Heil Frigid-Lite Plastic 

transport service, you'll find what you need @ 





' a ie a i ti ! 
in the complete Heil line. Tanks the buy of the year. Get full information now 





a MIT-51 
h, DEPT. 3515 — 
n- 3035 W. MONTANA ST., MILWAUKEE 1, WIS. ‘RES HEIL co. 
’ Factories: Milwaukee, Wis. — Hillside, N. J. 
i 
0- Heil Sales Offices: New York, Union, N. J., Atlanta, Cleveland, 
Milwaukee, Chicago, Kansas City, Denver, Dallas, Los Angeles, Seattle. 
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A WILLEMSO0R0 HOLLAND FARMER, 
FARAMHAND ‘N THE WORLD, HIS 
AGE FOUR... MILKS 


7WO COWS A DAY 












qn THE ZARLY Mes oF 
GREECE 
A PERSON “To BE INSURED HAD 
TO DRINK 
HIPPOPOTAMUS FAT, 
WINE 


TO ASSURE HIM GOOD HEALTH 


AN 
IN ACCORDANCE WITH THE RULES oF 
THE INSURANCE COMPANY 
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DO A LONG LIFE 















AHE U.S. IS PILING UP 


DOLLARS WORTH OF SURPLUSES 
THIS YEAR 

WITH THE SMALLEST FARM 

POPULATION IN HISTORY 

THE NUMBER OF PERSONS 
ON AGRICUL EAL AND DAIRY 


23 MI LION 





FIVE /SILLION 


IS THE ALLEST 
IT HAS BEEN IN Pats CENTORY 

















Sound, scientific plant procedures 
aid immeasurably in achieving high 
quality butter. Proven buttermaking 
policies and the use of the best equip- 
ment available are the stepping stones 


to success. Some of these steps are: 


1. Perfect pasteurization, using re- 
cording thermometers to insure 
constant temperatures. 


2. Proper cooling of cream and 
water. 

3. Expert churning during opera- 
tions and proper care of the 
churn during clean up. 

4. Pure water in abundance, both 


hot and cold. 
5. Careful 


6. Good building maintenance. 


laboratory analysis. 





treatment at all 


liner 


7. Proper 
times. 

8. Careful packaging and storing 
of butter on inventory awaiting 
shipment. 

9. Constant check on equipment 
and immediate repair or replace- 
ment when necessary. 

Attentiveness to these matters pro 

vides sound insurance against the oc- 

currence of such flavors as stale, sour, 
yeasty, utensil, metallic, fruity, weedy, 
definite 

Without much question 

failure in the battle for 

high quality butter belongs to those 
at the manufacturing level. 


garlic, scorched, and 
neutralizer. 


success or 


onion, 


Further quality improvement can be 
achieved by those who distribute the 


butter to the final consumer 
Proper handling and storage before, 
during, 


print 


and after printing and dur- 
ing the delivery stage are extreme] 
important. 

July 1954 Consumer Grade 
Labelling was written into law by the 
legislature of the State of Wisconsin. 
This program requires those who pre- 
pare butter for retail sale in the state 
to apply a printed label designating 
the grade in accordance with set and 
approved state grading rules and reg- 
ulations. Thus the State of Wiscon- 
sin is among the first to demand that 
the consumers of Wisconsin be as- 
sured, to a reasonable degree, of qual- 
ity as stated on the label and priced 
accordingly. However, a recent sur- 
vey of ten samples purchased at ran 
dom in Wisconsin and then officially 
graded (actual labels retained under- 
cover) found four samples were up 
graded 1 - point and one sample 
up graded 2 full points over official 
USDA gradings. Thus in these five 
samples of butter the retail price and 
quality obtained were not in balance. 
Presumably dissatisfied but 
was added to the list. 


another 
ter customer 


Wisconsin Grading Law 

A new and dynamic program such 
as the Wisconsin Butter Grading law. 
only in operation a few months in a 
great dairy state, must be given time 
so that the theory expressed by the 
law can be worked out in the light of 
practical experience. Dairy officials 
are doing their best to prevent such 
Their policy of a firm 
application of the law and a continued 


up-grading. 


educational program will, in time, 
produce results. 
The major purpose of the Wiscon- 


sin law is to guarantee the butter con- 
sumer quality in line with price. When 
in completely effective operation the 
program should put Wisconsin at the 
top in the quality standings 
the states. 


among 


Many organizations in the industry 
have for years set high quality stand 
ards applicable to their brand name of 
butter and have retained those high 
standards through careful application 
of rules and quality. 
are in the 


However, these 
minority. 

To attain quality in butter, we can 
refer to Webster's dictionary for a re- 
minder of its meanings — such as, “de 
excel- 
High 


goal. 


gree of goodness” — “relative 


lence” —“essential property.” 


quality in butter is everyone’s 


American Milk Review 


mer 
efore, 

dur- 
mely 


rade 
y the 
ynsin. 





ee eee 


) pre- 

state 
“DON'T BREAK THE 
t and D 


| reg- 


cm TRADITIONAL TIE-IN 


that 


ws BETWEEN VITAMIN D 


riced 


AND HOMOGENIZED 








cially 
nder- 
7 up 
mple SALE U 
ficial 
five 
ond It’s like serving bacon without the eggs, 
ance. or coffee without the doughnut, but, sad 
but to say, a certain amount of homogenized 
list. milk is being offered without vitamin D. 
These two, vitamin D and homo, have 
ail been inseparable. They are backed by 
wal the Council on Foods & Nutrition of the 
“— American Medical Association and by a 
dene host of doctors competent to judge the 
the important part played by vitamin D in 
ht of making the calcium in milk nutritionally 
icials available. They have been given credit 
such for virtually eliminating rickets and for 
firm raising generations of husky, straight- 
ued limbed American youngsters. 
sti Vitamin D Homogenized has, in almost 
all areas, always been a premium milk— 
ning which made it an excellent “leader.” 
_<oe Your Vitex representative will be glad 
the to suggest promotions, advertising pro- Vitamin D 
the grams, group talks, full-color sound films Plus Homo 
1ong —dozens of weapons to combat any A WINNING 
tendency to break up a winning partner- COMBINATION 
_— ship. Ask the Vitex man to help you. 
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»  WITEX LABORATORIES 





hese 

=" A Division of Nopco Chemical Company 

‘an 
. re- Harrison, N.J. Richmond, Calif. 
“de 
cel- Pioneer Producers of Vitamin Concentrates for the Dairy Industry 
ligh THE COMPLETE LINE  vitex ab... vitamins A & D from natural marine sources UVO-CRYST...Pure crystalline vitamin D2 

a VITEX AD...A palmitate and pure crystalline D2 NOPCO MULTI-MIX... Thicmine, Riboflavin, Niacin, Iron, lodine 

roal. OF VITAMIN CONCENTRATES vitex VA... vitamin D from natural marine sources NOPCOL DP... irradiated Ergostero! D2 in Propylene Glycol 
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As milk comes in from producers at Chinquapin 

, Dairy, cans are emptied and thoroughly cleaned with 

a Wyandotte Ketvar* solution. Fast-acting Ketvar 

eliminates milkstone, extends can life, and is easy on the 

hands. G.L.X.* is another Wyandotte equipment cleaner 

used by this famous dairy. It quickly wets out milk residue, 
rinses freely, leaves no film. 


How Chinquapin Dairy saves time and 





Effective washing of bottles is accomplished with 

, Wyandotte Frake ALKALt. Bottles come out sparkling 
clear — without streaks, stains or films — and machine 
remains free of scale. Wyandotte offers several bottle- 
washing compounds, including Seneca FLAkes* and B.WC. 
So, whatever your problem or water condition, you can 


get top-notch results at low cost. *REG. U.S. PAT. OFF. 


cleaning products 


Wyandotte cleaners and sanitizers solve ; 
the cleaning problems both in dairies and 
on milk-producing farms. Read what 
Ernst Mahler, Jr., the owner of the 


Chinquapin Dairy, Inman, S. C., says— 








Dairies: Write for data on furnishing 
Wyandotte products to your producers. 
Also ask for copies of Milk House Signals, 
which encourage producers’ sanitation. 
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Here, the Chinquapin Dairy processes milk and uses 

, Wyandotte Antipac* to keep bacteria counts low. A 

mildly acidic germicide, ANtiBac kills milk-residue bac- 

teria as well as tough, heat-resistant bacteria — assuring 

purer milk. Also used is Wyandotte Servac,* a complete 

acid detergent that quickly removes milkstone and films 
from vats, holding tanks, general dairy equipment. 


All down the line Wyandotte cleaners and sanitizers 

, help keep equipment spotless and bacteria-free . . . help 

the Chinquapin Dairy turn out quality milk products. 

Care and cleanliness are even reflected in this dairy’s gleam- 

ing delivery trucks. You can profit with Wyandotte, too — 

both in your plant and on the dairy farms serving you. Ask 
your jobber for Wyandotte’s big benefits story. 


money by standardizing on Wyandotte 
..+ from milk producers to delivery! 


“Our new plant started operating in September 
1951, serving 10 towns in the Piedmont area of 
South Carolina. We have had a steady growth 
since that time. 


“Among our numerous problems since 1951 has 
been the selection of suitable cleaners for our 
operation. In the beginning we tried various well- 
known cleaners and sanitizers. At present and for 
the past two years, we have used the Wyandotte 
products: ANTIBAC, SerVAC, G.L.X., FLAKE ALKALI 
and Ketvar. Our reason for this standardization 


is that we are receiving excellent results. These 
products give us low bacteria counts and are most 
satisfactory to our personnel, who know how to 
use each product efficiently. 

“We receive prompt service from the Wyan- 
dotte distributor serving this area. Our cost has 
been kept to a reasonable minimum by the proper 
training of our personnel in using the same prod- 
ucts daily. Since we purchase most of our cleaning 
supplies from one source, less time and cost are 
involved in ordering and receiving materials.” 


Wyandotte can save you time and money, too! 


It just takes a phone call to your Wyandotte representative or jobber. He has Wyandotte’s 


complete line of quality, low use-cost products. He can show you a faster, more economical 


way to solve any cleaning or sanitizing problem, and help you set up a planned cleaning 


program 


. a tailor-made program that will avoid costly product duplication, that will 


give you better cleaning results both in your plant and on the dairy farm. For immediate 


service, call your Wyandotte reptesentative or jobber today! 


WYANDOTTE CHEMICALS CORPORATION, WYANDOTTE, MICHIGAN. ALSO LOS NIETOS, CALIFORNIA, 





yandotte CHEMICALS 


Helpful service representatives in 138 cities in the United States and Canada 


World’s largest producer of specialized cleaning products for business and industry 
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ON THE LEGAL SIDE 














INJUNCTION AGAINST 
INSPECTION LAWS 


A provision of the laws of the 
District of Columbia prohibits 
the receipt of milk or cream 
from any unless the 
dealer holds a license to send 
milk or cream into the District, 
issued by the Director of Public 
Health. 


sources 


This provision is supplemented 
by a further statute prohibiting 
the sale of milk or cream in the 
District of 
a permit. 


without 
Under these _provi- 
sions since November, 1952, the 
inspection and licensing was 
required by the District, of for- 
eign milk brought into the Dis- 
trict for processing, irrespective 
of whether the milk was to be 
sold in the District or elsewhere. 


Columbia 


The Embassy Dairy, Inc., op 
erating a processing plant rep- 
resenting an investment of a 
million dollars, was bound under 
its contract to supply consumers 
outside the District of Colum- 
bia. These sales of milk, the 
Director of Health ruled, were 
also subject to these license 
and inspection provisions. 

A Federal District Court de- 
nied the dairy’s application for 
an injunction against the en- 
forcement of these laws and 
dismissed an action for a clari- 
fication of the statutes. In its 
reversal of this decision in Feb- 
ruary the United States Court 
of Appeals said, 

“It follows that the prohibi- 
tion by these statutes does not 
extend to the importation of 
milk which is sold outside the 
District and this construction is 
consistent with the act’s stated 
purpose to regulate within the 


By ALBERT W. GRAY 


District of Columbia the sale of 
milk, cream and ice cream for 
other purposes.” 


Embassy Dairy v. Camalier, 211 
F.2d 41, February 11, 1954. 

SALES TO CHARITABLE 

INSTITUTIONS EXEMPT 

A suit was brought in Illinois 
by the Bowman Dairy Company 
to prohibit the Department of 
Revenue from collecting a re- 
tailers’ occupational tax on sales 
made directly to the poor on the 
credit of and sponsored by phil- 
anthropic organizations. 

It has been held by the courts 
of that state that the sales to 
charitable institutions of milk 
and other foods, to be con- 
sumed by inmates of institutions 
and similar organizations and 
also sales where the milk and 
foods are delivered to the insti- 
tutions for redelivery to such 
consumers are both free from 
this tax. 

The Department of Revenue 
contended, however, that a di- 
rect delivery of milk to the poor, 
without a retransfer or redeliv- 
ery by an institution, although 
the institution paid for the milk, 
was not exempt from this tax. 


This tax, the court in that 
state held was imposed upon 
persons selling property at re- 
tail. Further, a person is en- 
gaged in selling at retail only 
when he not only _ transfers 
property for a purpose other 
resale but also transfers it for 
use and Hence 
the sale of milk to institutions 
for delivery direct to consumers 
other than the institution was 
not a taxable sale at retail. 


consumption. 


Bowman Dairy Co. v. Lyons, 120 
N.E.2d 1, Illinois, May 24, 1954. 


FEDERAL COURT ENFORCES 
N.L.R.B. ORDER 

A directive of the National 
Labor Relations Board that a 
Pennsylvania dairy cease and 
desist from violating rights guar- 
anteed its employees under the 
Federal Labor Management Re- 
lations Act and “make whole” an 
employee of that company from 
the time of his discharge to the 
receipt by him of the company s 
offer of reinstatement, was or- 
dered enforced by the Federal 
Court of Appeals on August 
16th. 

The plant superintendent of 
this company, at the instigation 
of the president, discharged this 
employee who had been active 
in organizing the other employ- 
ees in the plant, on the pre- 
tended ground that too many 
complaints had been received of 
the candling and grading of eggs 
by girls under his supervision. 

The following day the em- 
ployees struck and the company 
distributed a notice that, “The 
plant is ready to operate if and 
when you choose to return to 
work. If you do not return to 
work on or before September 
24th we will consider you have 
terminated your employment 
vith the company.” 


The Federal appellate court 
in directing the enforcement of 
this order, asserted that this let- 
ter violated the provision of the 
statute making it an unfair labor 
practice for an employer to in- 
terfere with, restrain or coerce 
employees in the exercise of the 
rights guaranteed them under 
that law. 


National Labor Relations Board v. 
Beaver Meadow Creamery, Inc., 215 
Fed. 2d 247. 
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DIVERSEY 
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the first 
CONCENTRATED LIQUID CLEANER 
OF ITS KIND! 
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only NEW TIG by Diversey 





@ Suita 


and Compliti, Solubility 


MEANS FULL STRENGTH SOLUTIONS 


With slow-dissolving ordinary granular cleaners, you are 
never certain of wash solution strength. After normal mix- 
ing, ordinary cleaners may still be partially undissolved. 
Liquid Tig on the other hand is fully soluble, as these 
photos prove. You know that every ounce of Tig is in 
solution. With ordinary cleaning compounds—you can only 
guess. 


© Efeitive in hand 





SAVES YOU TIME, MONEY, WORRY 


Tig’s high concentration of powerful cleaning agents in 
liquid form spells new savings, new convenience and supe- 
rior cleaning action. Only one ounce of Tig is required for 
up to 15 gallons of wash solution. It cuts your compound 
requirements by as much as 1/5 without loss of cleaning 
power. You save on storage space with the compact drum. 
You save on compound...Tig solutions last longer, absorb 
more contamination. 





WITHOUT LOSS OF CLEANING POWER 








Water hardness has no effect on Tig’s superior cleaning 
power. It does the same outstanding job in either hard or 
soft water. And the same action that occurs in the wash 
solution also takes place in the rinse. By holding rinse 
water hardness in solution, Tig prevents film spots, and 
streaks. With ordinary cleaners, residues left on equip- 
ment before rinsing will precipitate hard water salts out 
of the rinse water. 
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@ ditomatic Dispensor stops 


ASSURES ACCURATE SOLUTION STRENGTH 


Every user of granular cleaners faces the same problem... 
clean up crews waste compound because they cannot accu- 
rately measure the amount needed. The result is waste! 
Tig’s automatic plunger-type dispenser stops waste by dis- 
charging exactly the amount of Tig needed. This exclusive 
Tig dispenser insures more effective cleaning at lower cost. 
There’s no guesswork...one full stroke discharges one full 
ounce of Tig—enough for up to 15 gallons of solution. Dis- 
penser is also calibrated at one-third ounce position for 
even greater accuracy. 
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TO EQUIPMENT AND HANDS 


Tig is safe to use on anything that won’t be harmed by 
plain water. It contains no free alkali or other irritating 
ingredients...is non-corrosive to aluminum, tin, tinned 
copper, tinned iron, glass, stainless steel, or enamel equip- 
ment of any kind...and is completely harmless to the 
hands. Tig formula also eliminates the “slippery feel” 
other cleaners cause in water...parts will not slip from 
hands of cleanup crews. Neutral pH and nonslip safety 
add up to a safe effective washing operation. 


® On-the job Conmeniomer 





exclusive features 





@ Highor Contamination Capacity 


ASSURES SUPERIOR CLEANING, LONGER LASTING SUDS 


With Tig you use less compound to absorb more contami- 
nation. The secret is Tig’s high concentration of powerful 
cleaning agents. Elimination of harsh alkali permits still 
more emulsifying and dispersing agents. Tig’s exceptional 
capacity to absorb contamination means longer solution 
life, and a longer lasting high-suds blanket. For proof, look 
at these photos. One cc of butterfat was added to each 
cylinder. Foam layers on ordinary cleaners disappeared 
while Tig’s suds remained, proof of Tig’s capacity to con- 
tinue cleaning long after ordinary products have broken 
down. 





SAVES TIME, SPACE 


A ten gallon drum of Tig is equal in cleaning power to a 
325 lb. barrel of granular cleaner...and is actually com- 
pact enough to store beside your equipment. The old fash- 
ioned practice of storing cleaning compounds in cool, dry 
places to avoid caking has ended. You store Tig where you 
need it. And you can put a six month’s supply in a fraction 
of the space normally used for conventional cleaners. 
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NEW HANDY DISPENSER STOPS WASTE 


If you are now using an ordinary granulr cleaner, 
go into the plant and watch the cleanup crew make 
up a wash solution. Since they never weigh the 
amount of cleaner scooped out, how do you know 
exactly one pound is being used, if one pound is 
required? The tendency is to be on the “safe side” 
and throw in an extra scoopful. Those extra scoop- 
fuls add up to a staggering total over the year. By 
using Tig with its automatic dispenser, you can 
eliminate this waste...and be certain every solution 
is at optimum strength. 

Tig’s new handy, calibrated dispenser takes the 
guesswork from solution preparation. There is no 


waste! One full stroke of the plunger delivers one 
ounce of compound. One-third of a stroke (clearly 
marked on plunger) gives precisely one-third of an 
ounce. You use only what you need—no more, no 
less! 

Check into Tig today. See how this unique, highly 
concentrated liquid cleaner will save you time and 
money by doing a better cleaning job, more eco- 
nomically than the product you are now using. But 
for on-the-spot proof that Tig is the greatest ad- 
vancement in hand washing in the last thirty years, 
check this coupon and have a Diversey representa- 
tive demonstrate its qualities in your own plant. 


-—----------- 


[_] Please send me 


THIS COUPON 


Name 


Firm Name 


City 





10 gallon drums of new Diversey Tig. 


[] Please have a Diversey representative demonstrate, in my 
plant, what new Tig can do. 


Title 











Zone. State 





THE DIVERSEY CORPORATION 
1820 Roscoe Street, Chicago 13, Illinois 


| Address. 


In Canada: The Diversey Corp. (Canada) Ltd., Port Credit, Ont. 


Printed in U.S.A. 
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SALES STORY OF THE MONTH 


“BUTTER FOR BOTTLE CAPS” Promotion 
Moves Milk BUT GOOD 


A smart, three-pronged promotion 
that increased milk sales, moved 
16,000 pounds of butter, and built 
up a priceless reservoir of good 
will makes a “Save The Bottle Cap” 
program put on by Roelof Dairy, 
Galesburg, Michigan, our choice 
for the sales story of the month. 


HE PROMOTION was a simple 
one. Roelof’s offered their cus- 


tomers a pound of butter free 
for every 60 caps from quart bottles 
of Roelof homogenized 
milk. The promotion, supported only 


regular or 
by a modest printed announcement, 
moved 2,000 pounds of free butter 
each month during the 
period that the 
addition, another 


four month 
program lasted. In 
2,000 pounds was 
There was a small 
Most signifi- 
cant, however, was the fact that sales 
to regular customers went up by 3 
per cent. Bert Roelof says, 
tomers are 
off the 
quart they need from us rather than 
at the store.” 
The handbill 


motion said: 


sold each month. 
gain in new customers. 


milk 


extra 


buying much more 


route. They get the 


announcing the pro- 


FREE FREE FREE 


Dear Customer: 

We wish to help the 
surplus of Butter. 
help our Customers, too. 


Farmers with the 


For every 60 quart bottle caps from 
Roelof Dairy (regular or homogenized) milk 
only, we will give Free 1 pound of 
ror ore 


Save, wash and put 60 quart bottle caps 
in a paper kag. Return to the driver or to 
the Dairy for 1 pound of Butter, FREE. 


Analyzing the bottle top program, 
Mr. Roelof says: “Customers go for 
anything free. They tell us it is a 
real treat to have butter 
Some told us they 


part time. 
would not buy it 
at 65-70 cents a pound even though 
they preferred it as a spread. The 
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“Our cus- | 


In so doing, we plan to 





LOF DAIRY 


‘GALESBURG, MICH. 


3p 








BUTTER FINGERS—Practically inundated by the flood of bottle caps that filled her Daddy’s 
dairy, Janet Jo Roelof says “Everybody else got one, | might as well have a pound, too.” 


free butter made a real hit with these 
people. 


“About 80 per cent of our custom- 


ers saved bottle caps. They seemed 


very happy to get our free butter. 


“We did not promote this idea as 
a quantity discount proposition, al- 
though it could be used that way. 
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“I feel that we could do this type 
of promotion in another manner. We 
could have milk caps made up so that 
they could be used at any time to 
promote the sale of a special prod- 
uct. For example, caps with our name, 
good for one cent on the purchase 
of butter or cheese could be used. 
We could run a special promotion on 
whip cream for a couple of weeks and 
then go back to our regular cap after 
the promotion ended. 

“There are many possible variations 
on the basic idea. We _ originally 
planned to run the promotion for 
only two months, but it proved so 
popular we continued on for another 
two months. If every dairy would 
promote butter each May and June 
through some device such as our bot- 
tle cap deal, we would have no extra 
butter. We would have a much better 
market if we had no surplus.” 


Roelof Dairy distributes about 4,000 
quarts of milk a day. Their business 
is 95 per cent retail. Milk in paper 
and glass sells out of stores for 3 cents 
a quart less than the home delivered 
price. The business, a family enter- 
prise begun by their father, is man- 
aged by Bert and Hudson Roelof. 

Elements in the program that 
made it outstanding are these: 

1. It used dairy products to pro- 
mote dairy products. By buying extra 
milk, customers got highly prized 
butter. By going for the butter they 
took a greater advantage of the econ- 
omy and nutritional value as well as 
taste pleasure of milk. It was a happy 
circle that found each product pro- 
moting the other. 


2. The promotion took advantage of 
the huge amount of free publicity 
that surrounded the surplus milk 
problem and turned it into an asset 
rather than a liability. 

3. It was irreproachable from the 
competitive point of view. Instead 
of taking the usual price drop during 
the flush season, the dairy held the 
price line and offered the butter for 
bottle caps instead. Furthermore, this 
made the program extremely eco- 
nomical because it meant that cus- 
tomers were using the price reduction 
for the purpose of buying other dairy 
products which they would not have 
done if left to their own devices. In 
effect the price did go down a cent, 
but Roelof’s made it desirable to put 
the extra cent back into dairy prod- 
ucts. Very, very neat. 
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ADA Offers New Service For Local 
Dairy Food Advertising 


COMPLETE FALL and winter 

dairy food advertising plan 

complete with mats and food 
page stories has been released by the 
American Dairy Association. The pro- 
motion brochure consists of 16 stand- 
ard size newspaper pages. Contained 
in the brochure are advertising sug- 
gestions for dairies, dairy food dis- 
tributors, and grocery retailers. 

The new plan, designed to help 
newspapers set up a comprehensive 
dairy foods advertising program in 
their communities, is divided into 
two main sections. The first section 
describes and provides directions and 
material for putting on a Dairy Foods 
Festival promotion. The second sec- 
tion offers six-month advertising cam- 
paigns for butter, milk, ice cream, 
cottage cheese, evaporated milk, dry 
milk, and cheese. 

Both sections include advertising 
and in-store selling helps for adver- 
tising grocers. 

Contained in the brochure are 
recipe material and food service ar- 
ticles. The material is available in 
full page mats. Glossy prints and 
typed releases will be provided when 
requested. In addition, the service 
provides a series of advertisements 
for the continuous promotion of spe- 


cific dairy foods. Special campaigns 
are shown for butter, milk, ice cream, 
cottage cheese, and concentrated 
milks. 

The advertising mats are set up so 
that the brand name can be inserted 
in the mat. Built around ideas tested 
in pilot runs, the ads use such mes- 
sages as “Lose Weight On High Pro- 
tein Milk Diet”, “End Calcium Star- 
vation With Milk”, “Sleep Better, 
Feel Better—Drink Milk”, and “Drink 
Three Glasses Of Milk Every Day.” 

The dairy products ads go in for 
taste appeal more than the milk ads 
do. For example, cottage cheese is 
plugged with such words as “The 
Tastiest Salad You Can Serve Starts 
With Cottage Cheese.” Butter mes- 
sages are built around the use of 
butter in cooking and sandwiches. 
Cheese, dry and evaporated milk em- 
phasize recipes. Ice cream uses the 
“good taste” approach. 

According to Lester J. Will, ADA 
general manager, the new service 
“provides to all communities a set of 
tools that can mutually help the news- 
paper, the grocer, the dairy industry, 
and the dairy farmer.” 

For further information write: 
American Dairy Association, 20 North 
Wacker Drive, Chicago, Ill. 





STORY OF THE MONTH. 


possible. 
necessary. 


successful “Bottle C 
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WHAT’S YOUR STORY? 
The American Milk Review will pay $25.00 for the 
best sales story sent in by a reader each month. 
such story is printed in this issue under the heading SALES 


Stories should be short and should be accompanied 
by a photograph of some essential part of the program if 
The photograph is desirable but not absolutely 


Your story does not need to be a finished article. By 
all means write it yourself if you want to, but don't hesitate 
to send in just facts of your 
information and we'll write the story if it makes the grade. 

BE SURE to tell us what the program is, when it took 
place, where it took place, how it worked, and the results. 
Finally, evaluate it as Mr. Roelof did in his report of the 
Caps For Butter’ 


sales program. 


Send your stories to Sales Story Of The Month Editor, 
92 Warren St., 


The first 


Send us the 


promotion. 


New York 7 N. Y. 
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Along with super markets and self-service, transparent packaging of 
foods is commonplace. People like to see what they’re getting. 
It’s that way with milk, too. 
A recent survey in a large midwest city shows that nearly two-thirds of 
shoppers buying milk in stores prefer glass bottles because: 
1. they can see what they’re getting, and 
2. they know that the glass container has absolutely no effect 
on the milk’s natural flavor. 
A glass bottle can be a silent salesman for your milk! It can be the means 
of earning more profit for you! 
PAY FOR THE MILK... NOT THE CONTAINER! 
THE LAMB GLASS COMPANY « Mount Vernon, Ohio 
_ 33 YEARS DEVOTED EXCLUSIVELY TO SERVING THE DAIRY INDUSTRY 
— January, 1955 4l 








Co-ordinated Milk Ad Program 
Features Seasonal Tie-Ins 


ee UT THE MILK PITCHER 
p back on the table” is the 
new merchandising theme 
that G. P. Gundlach is using to back 
up the extensive month by month 
milk sales program the firm is making 
available to the dairy industry. The 
idea features a half gallon plastic milk 
pitcher as a promotional piece. 


Gundlach is emphasizing a system- 
atic, scheduled approach to the adver- 
tising and sales program for 1955. 
For example, hot chocolate is the fea- 
tured product in January. Cottage 
cheese salads get the nod in Febru- 
ary. In March dairy products in gen- 
eral are promoted. 


Each month a special set of sales 
materials is available for the 4 week 
program. The materials vary accord- 
ing to the nature of the promotion, 
one type for wholesale, one type for 
retail use. The retail program in- 
volves vehicle cards, 3” x 6” folders, 
bottle hangers, snap-ons, and lapel 
buttons for routemen. 


Outstanding value of this 1955 mer- 
chandising program is its systematic 
scheduling. A new product theme 
each month supported by new sales 
materials appropriate to the season is 
the key. 

Extensive use of new display ma- 
terials has been made in the program. 
Some of these materials are “kleen- 
stix” which are adhesive strips that 
can be applied to a poster or streamer 
allowing it to be attached to any flat 
surface. When the campaign is over, 
the poster may be removed without 
leaving any marks on the surface to 
which it was attached. A new and 
attractive clock sign, “stix-on” frames 
for signs somewhat similar in prin- 
ciple to the “kleen-stix” adhesive, 
jumbo carton reproductions, and other 
devices are part of the bag of mer- 
chandising pieces that Gundlach has 
developed. 


For further information write to 
G. P. Gundlach & Company, 1201 
West Eighth St., Cincinnati 3, Ohio. 








STORE LAYOUT SERVICE OFFERED 
BY BALLY CASE & COOLER CO. 


A program to help neighborhood 
food markets and grocery stores mod- 
ernize their stores was launched re- 
cently by the Bally Case and Cooler 
Company, Bally, Pa. 

The plan, which consists of simple, 
packaged sales aids, was developed 
for the company’s franchised dealers 
and distributors. The main objective 
is to help them render more complete 
service to their customers. 

Another objective of the program 
is to help the small food store, with 
its limited resources, keep pace with 
the chain store super markets and 
large independent food markets in 
store layout. 


To get the best results from food 
merchandising, Bally tells its dealers, 
both the large and small store need to 
consider the present popularity of self 
service. This means that in laying out 
a store floor plan, emphasis should be 
placed on displaying food within im- 
mediate sight and easy reach. 
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The mechanics of the store layout 
service plan are quite simple, Prince 
reports. The dealer, using reduced 
scale graph sheets, indicates all im- 
portant dimensions and locations in 
his customer's store. Then this rough 
sketch is sent to Bally's store layout 
division. 

After studying the space problems 
involved, and noting the location and 
size of all departments, the special- 
ized store layout engineer at Bally 
makes a preliminary sketch of the 
proposed store layout. This is ex- 
amined to eliminate any possible flaw, 
and then the final drawing is prepared. 

The plan is reported to be fast and 
simple enough for any layman in the 
store fixture business to carry out. It 
is said to require only a basic under- 
standing of food merchandising, and 
good common sense. Stressing the 
importance of store layout service to 
the food retailer, Bally points out that 
two thirds of all the refrigerated cases 
it manufactures are bought for stores 
in the process of enlarging and mod- 
ernizing for maximum self service. 





JINGLES JANGLE TILLS FOR 
WISCONSIN FOOD DEALERS 


Dairy foods for economy 
Dairy foods for health. 

Dig that crazy surplus; 

Let’s enjoy the nation’s wealth. 

Money, groceries, and fame went to 
the author of this winning jingle in a 
contest sponsored by the Mid-State 
Food Dealers Association of Wiscon- 
sin. Designed to move dairy prod- 
ucts, which it did by the ton, the 
contest was part of dairy products 
merchandising plan. 

Spectacular reports of individual 
successes have generated considerable 
enthusiasm. One independent reported 
sales of more than 2 tons of dairy 
products over one weekend. General 
results indicated that approximately 
3,000,000 pounds of milk over and 
above ordinary purchases were moved 
in the promotion area during the 
length of the campaign. 


In the jingle contest which attracted 
more than a thousand entries, winners 
received a $50 defense bond, and a 
bag of groceries. 

& 
NEW ENGLAND DAIRY COUNCIL 

BOOSTS BETTER BREAKFASTS 

FOR BOSTONIANS 

Girding itself with the nutritional 
gospel of milk and cream, the New 
England Dairy and Food Council has 
thrown down the gauge of battle to 
the “mid-morning lag” and the “10 
o'clock slump.” 

Basing its approach on eating habit 
studies that show breakfast as_ the 
most neglected meal, the Council has 
as its ultimate goal a pitcher of milk 
on every breakfast table in the greater 
Boston area. 

Television, radio, and newspapers 
have been used to get this better 
breakfast message into circulation. In 
addition, the staff of the New Eng- 
land Dairy and Food Council has 
been selling the idea to health de- 
partments, industry, hospitals, dieti- 
cians and schools. Methods employed 
have consisted primarily of ‘special 
exhibits and talks. 

& 
SIZE OF MILK PACKAGE STUDIED 
IN SURVEY 

Sixty per cent of the people in the 
United States prefer to buy their milk 
in quarts; 32.9 per cent like the half 


(Please Turn to Page 85) 
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, nes A wonderful couple — the dairyman and famous TROPIC-ANA. 

milk They‘re going steady because dairymen are happy with TROPICANA 

eater 100% PURE ORANGE JUICE. And Tropicana is happy with the way 
hundreds of dairies are handling and promoting the world’s finest 

apers orange juice. 

etter 








Tropicana is the nation’s largest producer of cartoned pure orange 

‘ juice. It has achieved this position because, (1) Tropicana’s rich, de- 

Eng- licious flavor can not be equalled. (2) Tropicana is pure orange juice. 

has (3) Its vitamin C content is very high. (4) Tropicana’s direct delivery 

| de- service to dairies is unmatched. (5) Tropicana is packed under contin- 

dieti- uous inspection by the U. S$. Department of Agriculture. We can not 

loved pack Tropicana unless a USDA inspector is present to check quality 
Tr and measure. The USDA is the public’s guarantee. 


Don’t miss this opportunity for new profits and new customers. Con- 

tact Fruit Industries, Inc., and a Tropicana representative will call 

DIED promptly. Don’t wait—It is costing you money if you don’t handle 
Tropicana. 





n the & oe 
ih Fruit Industries, Inc. 


Bradenton, Florida 
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These are the health-giving food elements in our 


Multi-Vitamin 
HOMOGENIZED MILK 


VITAMIN A 
VITAMIN B— 
VITAMIN B, 
NIACIN 

VITAMIN D 


VITAMIN C 
CALCIUM 


PHOSPHORUS _ 
IRON 
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Multi-Vitamin Poster, 20” x 26”, put out 
by Vitex Laboratories. 





Aluminum dessert dish and cottage 
cheese is latest Basca offering. 








Plastic container covers for better dis- 
play. Also can be used in the home. 





Plastic cap for milk bottles protects milk 
and promotes product. 


Sales Premiums, Posters, Ideas 


A new aluminum dessert dish is 
being introduced by Basca Manufac- 
turing Company as a premium pack- 
age for cottage cheese and _ sour 
cream. The dish comes in eight colors 
and can be capped with a stand- 
ard Econ-O-Seal aluminum foil clo- 
sure cap. Write Basca Manufacturing 
Company, Indianapolis, Ind., for fur- 
ther information. 


Vitex Laboratories, Harrison, N. J. 
has two color poster explaining the 
advantages of multi-vitamin homo- 
genized milk. Posters are free to all 
Vitex customers using Vitex Multi- 
Mix. Poster lists essential values of 
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each ingredient in multi-vitamin homo 
milk. Size is 20 inches by 26 inches. 


Protecting unused portions of milk 
and at the same time promoting use of 
product is the idea behind a plastic 
milk. bottle cap offered by Owens- 
Illinois Glass Company. Made of flex- 
ible polyethylene, the cap is known 
as Frigidseal. Caps may be washed 
and used over again. Caps also 
may be imprinted with dairy’s sales 
message. 

Auburn Button Works, Auburn, 
N. Y. has a clear, rigid, one piece lid 
for paper containers. Idea is to use 
it for display packaging of packaged 





food products. Can also be used by 
homemakers as cover for food in the 
refrigerator. Three cover sizes avail- 
able have been designed for 12 ounce 
squat, 16 ounce squat, and 16 ounce 
tall, Sealright Nestyle Containers. For 
further information write the com- 
pany at Auburn, N. Y. 


Buying Advertising Space 

Fred Drucker, ad manager for 
Krim-Ko gave a sparkling talk on 
media selection and space buying at 
a recent North Carolina D.P.A. Sales 
Clinic. Speaker went into as much 
detail as time and_ subject would 
allow. Gems were, “Be sure you are 
ready for your market before you 
create it.” “Go where the crowd goes.” 
The reason there are more stores on 
Main Street is because that is where 
the crowd, i.e. the buying power is. 
The same applies to advertising space. 
Go where most of the advertisers go 
because that is where the results have 
been found. For complete copy of 
talk write to Lloyd Langdon, North 
Carolina Dairy Products Association, 
Raleigh, N. C. 


Southern Dairy 100% Pure-Pak 

Southern Dairies Inc., otherwise 
known as Zone 13 of National Dairy 
Products Corporation, has standard- 
ized on the Pure-Pak container. Op- 
erating in a growing market that 
embraces 30,000,000 people at the 
present time J. O. Bowen, vice-presi- 
dent says, “We are anticipating an era 
of market expansion far exceeding 
anything heretofore experienced.” 

With Foremost Dairies rolling up 
formidable power it looks as though 
the South might be in for a re- 
markable merchandising and sales 
experience. 


Posters For Yogurt 


A new series of 6 window posters, 
the work of Dutch artist Jo Spier, 
telling the Dannon Yogurt story are 
being distributed in the New York 
metropolitan area. Dannon is also 
preparing a consumer booklet featur- 
ing the Jo Spier’s drawings. 


Sales Sparks From Suppliers 
Traditional sales help from supply 
group has been boosted by Interna- 
tional Paper Company’s prompt in- 
formational action on the Special 
School Lunch Program. IP went a 
step further and prepared posters that 
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MISSION DRY CORPORATION 


5001 S. Soto St., Los Angeles 58, California 
Sales Offices: 510 Dearborn St., Chicago, Illinois 
105 Hudson St., New York, New York 
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Alexandria Dairy 
MILK 





VN 

MORNING ...NOON... Or NIGHT 

It's The Food That Makes Other Food 
Taste Better! 


= Virginia’s Largest Dairy = 


Alexandria Dairy 


334 N. Pitt St., Alexandria, Va. —“KI. 9-2525-TE. 6-5390 











MILK 


Means, 


SPEED 


in the clutches 
ALEXANDRIA DAIRY 
MILK 
Helps You! 





Milk’s quick energy gives 
you thet extra reserve of 
power ina hurry. Alexand- 
rio Doiry milk’s easily as- 
similated goodness never 
slows you or mokes you 
logy Milk’s vitomin's 
Congratulations moke for losting health. 

To The Drink Alexandria Deiry 





milk and see! 








Little Mojor League 





- Virginia’s Largest Dairy - 


Alexandria Dairy 


334M. Pitt St. Alexandria, Va. ‘KI. 9-2525-TE. 6-5390 





JUNE is 
DAIRY MONTH 





ANOTHER 
Satisfied Alexandria Dairy Customer! 
Why Not Call KI. 9-2525 Today? 
There MUST be @ good reason why you see Alexon 
dria Dairy delivery trucks oll over town . . . ond 
there is! It's Alexondria Doiry's wonderful Hevor' 


You, too, con enjoy this richer milk. So let our mitk- 


mon serve you, too! 


— Virginia’s Largest Dairy — 


Alexandria Dairy 


334 Wi. Pitt St, Alexandria, Ve. ‘KI. 9-2525-TE. 6-5390 








MARKET DEVELOPMENT is inherent in this 
appeal to the under-consuming adult 
population. 


GLAMOR AND COMMUNITY SERVICE are 
the theme in this ad on baseball and the 
Little League. 


“Take xt Llook at this 
INTEGRATED SALES PROGRAM 


It Packs A Wallop 


AKING EFFECTIVE use of 
M just about every sales tool in 

the book, Alexandria Dairy 
of Alexandria, Virginia has grown 
from no customers in 1930 to the 
largest independent dairy in the state. 
An average annual increase of 2,500 
quarts of business over a 24 year 
period is a pretty good indication that 
somebody has been giving some pro- 
ductive bushes a pretty thorough beat- 
ing. The selling program that Presi- 
dent Michael Burchell and his four 
sales-minded brothers have evolved is 
worth looking at. 


Alexandria Dairy, operating in 
Northern Virginia not far from Wash- 
ington, D. C., distributes 60,000 
quarts of milk a day through 75 retail 
and 15 wholesale routes. During the 
school year between 35,000 and 40,- 
000 half pints are delivered to schools 
in Alexandria and Fairfax. 
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Part of the success the firm has 
enjoyed has been due to the rapid 
development of their sales area. Many 
housing developments built primarily 
for people working in Washington 
have provided a constantly growing 
market. 


Another factor has undoubtedly 
been the energetic personality of 
President Burchell who founded the 
company in 1930. The fact, remains, 
however, that given a good market 
you've still got to go out and get the 
business. Alexandria Dairy did it 
through good salesmen selling a qual- 
ity product, supported by a compre- 
hensive advertising program. 


The first gun in the Alexandria sales 
arsenal is a staff of well trained, 
highly competent solicitors. Their 
function is to make the first call, to 
make the sale. There are more than 
a dozen such solicitors on the payroll. 


A TIE-IN PROMOTION with June Dairy 
Month is the heart of this message on 
customer service. 


Servicing the customers that the 
solicitors get are the routemen. A 
training program that involves a 
knowledge of the processing phase of 
the business as well as sales instruc- 
tion is aimed at producing a sales 
minded routeman. The program in- 
cludes tours and study of the plant 
operation, a ten day educational pe- 
riod on the route with the foreman, 
and a regular schedule of sales meet- 
ings. “Drivers must be diplomats,” 
says Mr. Burchell. The training pro- 
gram is slanted accordingly. 


In strong support of the sales per- 
sonnel is the advertising and promo- 
tional program. Its significance is two- 
fold. First it is a continuing cam- 
paign that marshalls all effective ad- 
vertising media necessary to do the 
job. Secondly, while it sells the brand 
it also sells the product. 


The advertising program relies 
heavily on newspaper space and radio. 
A large ad is placed each week in the 
daily newspaper in Alexandria and 
Arlington. Additional space is rur- 
chased in weekly newspapers in the 
territory to extend the coverage. 

Radio time is purchased from four 
local radio stations serving the area. 
On each of these stations the firm 
has a spot announcement every hour 
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Great New Lid Winning Acclaim 
From Leading Dairies Everywhere! 
“Borden’s” — “McCadam” — “Crowley's” — 
“Oak Farms” — are but four of the many, 
many dairy leaders who have switched to the 
now famous Lily *Overall lid for greater 
assurance of premium packaging! 


READ HOW... 


Only The “Overall” Provides 
5 Proven & Profitable Features! 
1—Exclusive overlap locking action... 
cones eae ees) simple ; 
0 remove and recap! Customers 
Here’s How It Works! 


look for it when they shop! 

2—Super-strength construction that Made of rugged one-piece 
withstands the roughest treatment construction, the Lily Overall 
on trucks and open display lid assures positive closure be- 


cabinets! Never pops open! Provides 


cause the bead on the lid “locks” 
all the sanitary protection 


into the lid-seat in the container. 


consumers demand And the “Overall” is perfect for 
3—Exclusive construction method either automatic or hand capping. 
preserves true flavor and quality Available in four sizes: 8 oz., 12 0z., 
of cottage cheese contents! 16 oz. and the new king-size 
4-Holds up under most severe “Overall” lid for 32 oz. Lily container. 


Supermarket display requirements! 
Looks better — sells better! 


S—Surprisingly low-priced! 


Write today for detalis and samples! 


LILY-TULIP CUP CORPORATION 


122 East 42nd Street ° New York 17, N.Y. 
Chicago * Kansas City » Los Angeles * San Francisco + Seattle + Toronto, Canada 

















on the hour. The commercials feature 
various products according to the 
sales program. As a general theme, 
they stress flavor, quality, physical 
well being and the fact that the dairy 
company is owned and operated by 
local people. “From Virginia farms 
to Virginia homes” 
gans used. 


is one of the slo- 


Other types of advertising media 
include billboards and bus cards. 

This coordinated type of advertis- 
ing program is characteristic of the 
new sales approach in the fluid milk 
business. Alexandria does not use 
radio by itself or newspaper space 
by itself. It does not use them spo- 
radically or erratically. Radio, news- 
papers, billboards, bus cards are used 
as parts of one program. They are 
They 


are elements in a coordinated attack. 


not entities unto themselves. 


When a special sales campaign is put 
on, all of these mediums are geared to 
the special program. Additional sup- 
port is furnished through the use of 
samples, sales contest, bottle collars, 
etc. The result is a campaign that 
musters heavy and effective sales 
power. 

The second aspect of the sales pro- 
gram that is impressive is the sales 
appeal that is packed into the adver- 
tising. The advertising escapes the 
pitfall that harbors the wrecks of so 
many fluid milk sales campaigns. It 
does not merely say “Buy our milk.” 
It says, “Buy our milk because—,” and 
then sound, appealing reasons are 
given why milk should be purchased 
in the first place and why it should 
be Alexandria milk in the second. 

The product sales appeal is couched 
in such terms as “MORNING 
NOON OR NIGHT It’s The 
Food That Makes Other Foods Taste 
Better!” “It’s Alexandria Dairy’s Won- 
derful Flavor.” “Milk’s quick energy 
gives you that extra reserve of power 
in a hurry.” 


Price has played its proper role 





The five Burchell brothers (I. to r.): Lloyd, Michael, Edwin, Cephas, Elwood, have made 
effective use of almost every sales tool in the book to build up Alexandria Dairy to the 
“largest independent dairy in Virginia.” 


in this sales program. There is a cent 
premium on homogenized milk. There 
is a store differential of 2 cents in 
favor of the store. In other words 
retail home delivered milk is priced 
at 24% cents while store milk is 22%. 
Despite these differences Alexandria 
Dairy has sold its retail milk 5 to |] 
over its store business. A small dis- 
count of a cent a quart is given on 
purchases of six quarts or over. It 
is fairly obvious that selling quality, 
selling values, received the emphasis 
rather than price. 

One final point in the Alexandria 
sales program. The firm has been 
alert to take advantage of the tie in 
opportunities afforded by national pro- 
grams such as June Dairy Month. 
The approach has not been one of 
“support” for the national organiza- 
tions sponsoring such programs. The 
approach has been one of “How can 
we use this national program in our 


own sales work?” That, after all, is 
the very best use that can be made 
of the nationwide efforts. It is becom- 
ing increasingly apparent that smart 
advertising money is taking advantage 
of broad stimulus afforded by national 
promotions. 

The sales story of Alexandria Dairy 
is an excellent demonstration of the 
new technique in selling. Basically it 
is simply this: quality, price, advertis- 
ing, public relations, routeman, are 
not distinct entities but are parts of 
a single whole. The problem is to 
integrate and coordinate these parts 
so that their combined power can be 
brought to bear in the work of devel- 
oping sales. How effective this tech- 
nique can be needs no other endorse- 
ment than the Alexandria sales rec- 
ord. Starting business in 1930 with 
no customers the firm distributes 
60,000 quarts of milk a day as it 
enters upon 1955. 








Can bring you a dozen other good sales ideas. 
Why not take a minute to jot down the facts about 
your most recent successful sales campaign. Send 
it to the Sales Story of the Month Editor, American 
Milk Review, 92 Warren St., New York 7, N. Y. 

FOR THE BEST STORY EACH MONTH we 


will pay $25.00. The story will be printed in the 


YOUR SALES STORY OF THE MONTH... . 


American Milk Review and full credit will be given 


to you and your company. 


YOU DO NOT NEED TO WRITE THE 
STORY YOURSELF unless you want to. Just send 
us the facts along with an appropriate picture and 


we'll put the yarn together. 
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> THE COX FILLER 
+ CANCO Paper Milk Containers 


| Lv Check List For Progressive Dacries! 
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Geared for one-man operation! Filling f 
capacity up to 6,000 containers a 

day is ideal for handling the 

“paper” business of small and me- 

dium size dairies. 


Fast? 





Completely automatic — except for load- 
ing and unloading. 


Automatic? 





Automatic Detector — minimizes milk 
waste. If a container fails to be posi- 
tioned under the filler, if it is improperly 
positioned, or if a filled container is 
not removed, no milk is delivered. 


Economical? 


Te aa 
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all, is Flexible? 


Size changes in less than 60 seconds. 






























made 
yecom- 
emart Inexpensive? Sold outright and exclusively by Smith- 
antage Lee at a price small and medium size 
ational dairies can afford. 
a THE COX FILLER 
1 . . °* *¢ ! 
re: For Small and Medium Size Dairies : 
ivertis- § 
in, are 
oe nt CANCO Perfected and proven by rigorous testing, plus 
is t ° ° efficient, economical operation in over 150 dairies, the Cox 
d coal Paper Milk Containers Filler is well beyond experimentation and is now recognized 
ia as the ideal paper container filling unit. 
can be The exclusive Smith-Lee stock J 
 devel- dit, Aaidiia ty Gun cent The Cox Filler is the only one in the low-priced 
is tech- “ir : “a dia oe i i field which incorporates every needed safety and sanitary 
ndorse- a mera Created for ow feature found in more costly machines. 
dairies that desire an economical, , 
les rec- Attain at cei Sean be All exposed parts are rendered non-corrosive by 
0 with dnd wae Serre bh th chromium plating or are made of stainless steel, dairy bronze 
ributes rei oe or special, high-test aluminum alloys. 
y as it ra psi “ te Optional equipment includes a dating and coding 
veins Shamus unit that brands the date on the container itself, an automatic 
identification. insert capper that inserts an identification disc in the well of 
the plug, heavy duty casters and a convenient wash rack. 
an 
: KS SMITH-LEE CO., INC. 
™ i “SPECIALISTS IN DAIRY PACKAGING“ 
ne 
ONEIDA, N. Y. 
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Pipeline milkers, bulk handling, longer 


storage of raw milk are factors in the 


growing problem of — 


HYDROLYTIC RANCIDITY IN MILK - 


A Simplified Method For Estimating The Extent of Its 


Development 


E. L. THOMAS, A. J. NIELSEN, and J. C. OLSON, JR. 
Department of Dairy Husbandry, University of Minnesota 


N INCREASED incidence of 
the rancid flavor defect in milk 


is currently an important prob- 
lem in several areas of the country. 
This defect is caused by the hydroly- 
sis of milk fat by the enzyme lipase. 
This reaction, commonly referred to 
as lipolysis, results in the liberation of 
free fatty acids. Certain of these fatty 
acids impart to milk an objectionable 
taste and odor which is described as 
rancid. 

The susceptibility of milk to lipoly- 
sis may be affected by several factors. 
Among these factors agitation and 
temperature effects occurring during 
handling of raw milk are of major im- 
portance. The increasing number of 
pipeline milking units on farms, the 
development of the bulk tank method 
of handling milk, and the tendency 
toward longer periods of storage of 
raw milk on farms and in plants prior 
to pasteurization, may be contributing 
factors leading to extensive lipolysis 
in raw milk supplies. In view of this 
there is a need for a simple, rapid 
method for detecting the extent of 
lipolysis in raw milk. 

Currently used methods for deter- 
mining changes in milk fat due to 
lipolysis are organoleptic examination, 
surface tension measurements, and de- 
terminations of the acid degree value 
of the fat. An evaluation of these 
methods has been presented recently 
in a review by Herrington. Of these 
methods, determinations of acid de- 
gree values appear to have the advan- 
tages of yielding numerical values 


which are reproducible and of reveal- 
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ing minute changes in the fat below 
the threshold of organoleptic percep- 
tion. In conventional methods for 
the determination of acid degree, the 
procedures for recovering the fat 
are somewhat complicated and time 
consuming. 


Work by others has indicated the 
possibility of developing a simple, 
rapid procedure for determining the 
acid degree value of milk fat. Stine 
et al. have successfully employed the 
BDI reagent for recovering fat from 
dairy products for the estimation of 
fat peroxides. Herrington has sug- 
gested the possibility of using surface- 
active emulsion breakers to recover 
milk fat for the determination of its 
acid degree value. 

A procedure for determining the 
acid degree value of milk fat which 
is simple, requiring no special equip- 
ment, and which is adaptable to field 
use is described below. In this proce- 
dure the method of recovering the 
fat is essentially that employed by 
Sager and Sanders in their BDI de- 
tergent test for milk fat. The method 
of titration is that of Breazeale and 
Bird as modified by Thomas et al., 
except that 0.02 N rather than 0.01 N 
alcoholic KOH is used. 


Description of Apparatus, 
Reagents, and Procedures 
Centrifuge. A Babcock centrifuge 
or any centrifuge that will receive an 
18-gm., 8% milk test bottle may 
be used. An unheated centrifuge is 

satisfactory. 


Boiling water bath. Water in the 


bath should be at a depth sufficient 
to cover the base of the test bottles. 


Tempering bath. This should be 
controlled to within a temperature 
range of 130°-140°F. 


Glassware. The glassware required 
consists of the following: a standard 
18-gm., 8% milk test bottle; a 1-ml. 
tuberculin type syringe with a No. 19 
needle; a 50-ml. graduated syringe 
with a No. 15 needle, or a standard 
17.6-ml. milk pipette; a 50-ml. Erlen- 
myer flask; and a 5-ml. microburette. 


BDI Reagent. Thirty gm. of Triton 
X-100 (a nonionic surface—active 
agent manufactured by the Rohm and 
Hass Co., Philadelphia, Pa.) and 70 
gm. of sodium tetraphosphate are 
made up to | liter with distilled water. 


Alcoholic KOH. Absolute ethanol is 
used in the preparation of 0.02 N 
KOH. This solution should be stand- 
ardized frequently against standard 
potassium acid phthalate or other suit- 
able standard. 


Indicator solution. This is prepared 
by dissolving 1 gm. of phenolphtha- 
lein in 100 ml. of absolute ethanol. 

Absolute ethanol. 

Petroleum ether. (B.P. range 30°- 
60°C.) 

Aqueous methyl alcohol. This con- 
sists of equal volumes of chemically 
pure methanol and distilled water. 

Recovery of the fat. 

1. Place 35 ml. of milk in an 18- 
gm., 8% milk test bottle. The milk 
may be added conveniently by means 
of the 50-ml. syringe or the 17.6 ml. 
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Figure 1. Measuring 35 ml. of milk with a 50 ml. graduated 


syringe pipette. 


Figure 3. Removing 1.0 ml. of fat with 
a syringe. 
milk pipette. This step is illustrated 
in Figure 1. 
2. Next, add 10 ml. of BDI reagent 


(see Figure 2) and mix thoroughly. 


9 


3. Place the bottle in a gently 
boiling water bath. After 5 minutes 
and again after 10 minutes in the 
bath, agitate the contents thoroughly. 


4. After a total time of 15 minutes 
in the boiling water bath, centrifuge 


for 1 minute. Sufficient aqueous 
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Figure 2. Adding 10 ml. of BDI reagent. After mixing, the bottle 


is placed in the boiling water bath shown in the background. 


Figure 4. Titrating the prepared fat sample with 0.02 N KOH 


methyl alcohol then should be added 
to bring the top of the fat column to 
the 6% graduation. Centrifuge for an 
additional 1 minute period. 

5. Place the bottle in the temper- 
ing bath for 5 minutes. The water 
level must be at or above the top of 
the fat column. 


Titration procedure. 
1. Transfer 1 ml. of the tempered 
milk fat from the test bottle to a 


50-ml. Erlenmeyer flask using the 
1-ml. syringe (see Figure 3). 


2. Dissolve the fat in 10 ml. of 


petroleum ether and 5 ml. absolute 
ethanol. Add 10 drops of the indicator 
solution. 


3. Titrate to the first definite color 
change with the standardized alco- 
holic KOH solution using the 5-ml. 
microburette (see Figure 4). 


4. Express results in terms of acid 
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degree value (ml. of 1N base required 
to titrate 100 gm. of fat). 


Discussion 

The BDI reagent was chosen be- 
cause it already had been shown to 
effectively de-emulsify the fat in milk. 
The amount of BDI reagent used in 
recovering the fat had a significant 
effect on the resulting acid degree 
value. This is indicated in Table 1. 
The greatest effect was noted on ran- 
cid samples, but the effect on fresh 
milk samples also appeared significant. 
As the ratio of BDI reagent to milk 
was increased the acid value de- 
creased. The greatest free fatty acid 
recovery was obtained when the least 
amount of BDI reagent necessary to 
accomplish satisfactory fat separation 
was used. This was found to be ap- 
proximately 1 volume of BDI reagent 
to 5 volumes of milk. For conveni- 
ence in measuring and to assure con- 
stant satisfactory recovery from a milk 
test bottle, the ratio was standardized 


TABLE 





at 10 ml. of BDI reagent to 35 ml. of 
whole milk. It is recognized that in 
this method of obtaining the fat, the 
recovery of fatty acids is not com- 
plete. Nevertheless, this deficiency 
does not preclude its use as a method 
of recovering milk fat for detection 
therein of changes due to lipolysis. 

Within the limits ordinarily found 
in whole milk, variations in fat con- 
tent apparently had no significant ef- 
fects on the acid degree value of the 
recovered fat. 

Variations of from 15 to 45 minutes 
in the time that the sample and BDI 
reagent mixture remained in the boil- 
ing water bath did not affect signifi- 
cantly the acid degree values. A pe- 
riod of 15 minutes was selected as 
standard for the procedure. 

Acceptable accuracy was obtained 
by measuring the tempered fat sam- 
ple by means of the 1-ml. tuberculin 
type syringe rather than by weighing. 
For example, the average weight of 


Comparison of Acid Degree Values of Fat Obtained from the Same Lot of Whole Milk 
Using Different Proportions of BDI Reagent and Milk 


Amount Used—— 

















Acid Degree Value 








(ml.) (ml.) 

BDI : Milk BDI Milk Fresh Milk Rancid Milk 
1:1 20 20 0.27 1.40 
1:2 15 30 0.26 2.20 
1: 3.5 10 35 0.28 4.38 
7:8 7 35 0.43 5.14 
S27 5 35 * * 
1:8 5 40 . 6.21 

*Extraction unsatisfactory. 
TABLE 2 
Acid Degree Values Obtained from Replicate Determinations on Fresh and Rancid Milk 
Fresh Milk Fat Rancid Milk Fat. 
Acid Deviation Acid Deviation 

Portion Degree Value from Average Degree Value from Average 
1 0.40 0.036 2.38 0.03 
2 0.37 0.006 2.31 0.10 
3 0.36 0.004 2.35 0.06 
4 0.40 0.036 2.40 0.01 
5 0.33 0.034 2.45 0.04 
6 0.38 0.016 2.56 0.15 
7 0.33 0.034 2.40 0.01 
8 0.37 0.006 2.46 0.05 
9 0.34 0.024 2.41 0.00 

Average 0.364 0.022 2.41 0.05 

TABLE 3 
Relationship of Acid Degree to Organoleptic Detection of Rancidity 
(Composite of Two Series cf Samples) 
Acid Judgment* Acid Judgment* 

Degree Value Ist Judge 2nd Judge Degree Value Ist Judge 2nd Judge 

0.2 _- — 1.3 + _ 
0.5 — — 1.5 + _ 
0.5 -= -- 1.6 + ++ 
0.6 — -- 1.7 +++ ++ 
0.7 — — 1.9 ++ + 
0.7 —_ — 2.0 ++ ++ 
0.8 — _ 2.5 ++ + +++ 
0.9 _ _ 2.5 ++ ++ 
0.9 — + 3.0 +++ ++++4 
1.0 -- + 3.0 ++++ +++ 
1.1 — - 4.0 ++++ +++ + 
1.2 _ _ 

*Evaluations: — no rancid flavor +++ definitely rancid 


+ very slight rancid 


++ slight rancid _ 


++++ pronounced rancid 





five successive 1l-ml. portions of re- 
covered fat was 0.9046 gm.; the maxi- 
mum deviation from this average 
weight was less than 0.007 gm. The 
use of the syringe results in consider- 
able saving of time especially when 
many samples are to be analyzed. 

Reproducibility of acid degree val- 
ues as obtained by replicate determi- 
nations on the same lot of milk is 
shown in Table 2. Determinations 
were made on nine separate portions 
of fat from each of two lots of milk, 
one fresh and the other rancid. The 
average acid degree value of the fresh 
milk fat was 0.364; maximum devia- 
tion from this average value among 
the nine determinations was 0.036. 
The average acid degree value of the 
rancid milk fat was 2.41; maximum 
deviation among the nine determina- 
tions was 0.15. 


Acid degree values of fat from sam- 
ples of whole milk showing varying 
degrees of lipolysis gave excellent cor- 
relation with flavor descriptions as- 
signed these same milks by two expe- 
rienced judges. One judge in particu- 
lar showed marked perceptibility for 
the rancid flavor. Samples containing 
fat of varying acid degree values were 
prepared either by mixing rancid and 
fresh milk in various proportions, or 
by treating raw whole milk in such a 
manner as to promote lipolysis. Lipo- 
lytic activity in the various portions 
was arrested by heating to 160° F. for 
approximately 15 seconds. The rela- 
tionship between acid degree value 
and the organoleptic detection of ran- 
cid flavor by the two judges is shown 
in Table 3. If one considers the low- 
est consistent positive judgment as the 
threshold value, rancidity was de- 
tected by judges No. 1 and No. 2 
when the acid degree value reached 
1.3 and 1.6, respectively. Judges were 
not aware of the acid degree value of 
the various samples at the time of 
judging, and the samples were ar- 
ranged at random in each series. The 
method of preparing the rancid milks 
apparently had no effect on correla- 
tion with acid degree value. 

It is felt that the method described 
above can be used to rapidly detect 
lipolytic changes occurring in milk fat 
well below and above the threshold of 
taste and odor perception. Because of 
this and the simplicity of the pro- 
cedure, the method is adaptable to 
field use in evaluating the effect of 


(Please Turn to Page 85) 
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with thrifty, dependable 


the inside story 





Quikold cool-R:in coils 


++. are actually in the storage area where 
they can cool most efficiently. 





ORDINARY coolers 
lose efficiency moving 
cold through the inside 
wall to the storage 
area. 


GET FULL DETAILS ON MONEY-MAKING 


QUIKOLD COOLERS 


Gentlemen: 


Without obligation, send me more information 
and prices on all QuiKold models. 


NAME 





QUIKOLD design gives 
a natural flow of air 
through the coils, keeps 
cold in, costs down. 





ADDRESS 





city. 


STATE 
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QuiKold Coolers build dairy food profits fast. 

Here's how: trouble-free, low-cost operation . . . 
easy-reach accessibility... clean, modern appear- | 
ance . . . fast, sure cooling that protects delicate 

dairy food flavors . . . keeps milk and packaged 

goods fresh, keeps customers coming back for 

more. 


Retail food and dairy stores, restaurants and in- 
stitutions report handsome, sanitary QuiKold 
Coolers stimulate sales, reduce operating costs. 
Built and backed by 28 years’ refrigeration 
know-how. 


© Stay-clean stainless steel lids | 
© Scuff-proof enamel finish 
© Heavy-duty unit 


Lima, Ohio 
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Last month on this page we started 
to outline the duties and responsibili- 
ties of an automotive equipment super- 
visor. Unfortunately we ran out of 
space before the job was completed, 
so this month we take up where we 


left off. 


should see that PM schedules 

are properly posted so that they 
can be understood by all person- 
nel who might be involved with this 
type of work. In addition, shop 
equipment and tools must be kept 
in condition so that they operate 
properly and so they can be found 
when needed. 


|’ THE SHOP the supervisor 


Spare parts inventory has to be 
kept at the lowest possible level com- 
patible with continuous supply with- 
out time loss. This is not a simple 
problem, and may mean the keeping 
of a perpetual inventory on a card 
system. To keep the tool and equip- 
ment inventory may mean a check 
system, which means that the man 
using a given piece of equipment must 
hang a check on board so long as he 
has possession of the tool. 

One phase of shop operation often 
neglected is the inspection and sal- 
vage of used material. Careful dis- 
posal of scrap can run into a sizable 
sum if the fleet is large. Shoddy han- 
dling may result in paying some one 
to haul refuse away. Done right, the 
salvage can well result in a net return. 

All instruction material required by 
mechanics can reach them only 
through the supervisor. This is most 
important. It may mean procuring ex- 
tra copies of manuals, etc. produced 
by manufacturers, or it may mean 
doping out a procedure or technique 
by the supervisor. In any event, the 
knowledge is no good unless it is ab- 
sorbed by the men on the job and 
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Duties of the Fleet Supervisor — 2 


they must be schooled in it no mat- 
ter how. 


Historical records of work hours 
and materials must be kept accu- 
rately on each vehicle. The keep- 
ing of these records serves no pur- 
pose unless the fleet operator regu- 
larly analyzes the records to deter- 
mine where his money is going and 
which vehicles are the culprits. This 
cannot mean an occasional analy- 
sis. It means a regular analysis 
performed promptly enough to 
catch a trend before it has put too 
big a hole in the budget. 

Supplementing this effort is the 
analysis of failed parts to determine 
the cause of failure and the possible 
method of preventing similar failures 
in the future. This may mean a modi- 
fication or substitution of parts, or it 
may involve a radical change of pro- 
cedure in the shop. 


Further, the shop hours for preven- 
tive maintenance have to be checked 
against established standards. This ap- 
plies to washing and other routine 
shop jobs. 


One of the more puzzling responsi- 
bilities of the supervisor is the study 
of past repairs, the estimate of future 
maintenance weighed against the pos- 
sibility of retiring the vehicle. This of 
course includes some study of present 
market conditions for both new and 
used vehicles. For countless years fleet 
men have been trying to reduce to 
a formula this process of weighing the 
discard of a vehicle against further 
maintenance and operation. So far 
every proposed formula has had so 
many assumptions in it that a sepa- 
rate study might as well be made 


every time the subject seems appro- 
priate. 

The spot check of the vehicles, if 
done consistently, will give an overall 
picture of the condition of the fleet 
and as such, is a must. However, it 
will not tell where the system or pro- 
cedure is going wrong. The spot check 
should be done by the supervisor him- 
self and should not be a delegated 
detail. In the first place, if the super- 
visor orders some one else to do it he 
may be asking the man to check him- 
self and that is not the purpose. More 
important, if the supervisor puts on 
overalls or a shop coat himself and 
does the job, it assumes much more 
importance in the eyes of the me- 
chanics. 


This spot check should be done 
methodically and against a check sheet 
as least as complete as the PM check 
list normally used in the shop. By do- 
ing this the supervisor will get a 
chance to look over paint jobs and 
other phases of maintenance where 
judgment is not usually placed in the 
mechanic. Most good supervisors like 
to have a detailed look at vehicles 
periodically for various reasons and it 
might just as well be done with a spot 
check, and all personnel familiar with 
the fact that the boss is checking up. 


Attention to driver reports is an- 
other responsibility of the fleet op- 
erator. His relations with the driv- 
ers are most important. In this area 
it is easy to get into a discussion of 
whether the automotive supervisor 
should have control over the driv- 
ers. This question seems to be espe- 
cially debatable in fleets where the 
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MORE POWER 
MORE PAYLOAD 


This great new 113 H.P. Super Six engine, with 

its heavy duty 4-speed synchro-mesh transmission, 
packs the speed and power to cover your longest 
routes —in a hurry. Seven main bearings, over- 
head valves and a special type of carburetion 
are but a few of the features that make this a 
standout power plant — for performance, for gas- 
oline economy, for traditional Divco durability. 











Higher, Wider j 
and Longer on G 
The Inside... 


without any increase in outside dimensions. That’s the 
story of this, the biggest capacity retail body ever built on 
a Divco 115” wheelbase. It means bigger payloads, better 
load distribution and easier load workability. A bigger 
rear door opening will cut cargo handling time. 


In addition, this new all steel body provides maximum 
resistance to corrosion. Because of its unique exposed post 
construction it can be easily repaired and readily lends it- 
self to more complete and proper insulation. 


This is truly the retail delivery truck of the future. It 
reflects all the skill and craftsmanship that has made Divco 
the leader in the multi-stop truck field. For the full story 


ae ; : This body design is available on all 
on its increased power and payload capacity call the Divco Diveo 115” wheelbase Trucks. The new 


Dealer in your area today. Super Six engine will be optional on 
all Diveo Series 3 Trucks. 


DIVCO rrucus 


DIVCO CORPORATION ec DETROIT 5, MICHIGAN 
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drivers have sales responsibilities. 
This department is willing to stand 
up and be counted as voting for the 
fleet operator having full control 
over the driver insofar as his han- 
dling and care of the truck is con- 
cerned. It does not make a bit of 
difference how good a salesman 
the driver might be if he is acci- 
dent prone, or his attitude is such 
that he will not handle a vehicle 
properly; he will not turn in a net 
profit for the company. 


The investigation of accidents is a 
fleet supervisor responsibility. This 
should follow the selection and train- 
ing of drivers by the same depart- 
ment. It is impossible to separate the 
vehicle from the driver. It has been 
tried without success by many com- 
panies. 

For himself and for the company, 
the supervisor should have the respon- 
sibility of getting out to meetings with 
other operators. This can be in the 
form of technical society meetings or 
informal gatherings, but he should in- 
vestigate the methods and ideas of 
other men in the same capacity for 
other fleets. 


DRIVER-SALESMEN HAVE 
HIGHEST INJURY RATE 


NLY ONCE in the 11 years for 
OC which records have been avail- 
able has the annual work- 

injury frequency rate for the fluid 
milk industry dropped below 20 dis- 
abling injuries per million employee 
hours worked, according to a report 
by the U. S. Bureau of Labor Statis- 
tics. Except for one year, the rate 
has fluctuated between 22.0 and 27.3. 
Compared with the experience of 
some industries such as logging, min- 
ing, and construction, the injury rates 
of the milk industry have not been 
high. In general, however, the fluid 
milk industry has been found in the 


Join the 
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THE NATIONAL FOUNDATION FOR INFANTILE PARALYSIS 





upper range of industry injury rates. 

In 1952, more than half of the in- 
juries in the industry were experienced 
by driver salesmen. The highest inci- 
dence of injuries occurred in the bot- 
tling and casing departments where 
the average frequency rate was 44.6. 
Other high accident rate activities in- 
cluded loading, clean-up, plant main- 
tenance, pasteurizing, and milk pick- 
up and hauling. 


On the average, the most serious 
injuries were experienced by general 
foremen and men engaged in the ac- 
tivities just listed. 

An unfortunate characteristic of the 
frequency rate of accidents in the in- 
dustry has been its stability. While 
other industries have experienced de- 
clining accident trends, the frequency 
rate in the fluid milk industry has 
never been higher than 27.3 nor lower 
than 23.1 since World War II. 





BARKER Meets Every Need in Wire Bottle Cases 


Ye PINTS TO GALLONS - PAPER OR GLASS - 





No. 122.5RB—12 Half Gals. 


or 20 Qts. 


By any comparison. Barker Welded Wire 
Cases will give you more service, more sat- 
isfaction, and substantially lower case costs. 
The enduring rust-proofing on Barker Cases 
keeps them clean, bright, and sanitary far 
beyond the limits of ordinary cases because 


Barker hot-dipped galvanizing outlasts plated finishes 22 to 1... 
even when the plated finishes are featured as “double-thick.” On 
matchless Barker Glass Bottle Cases, the stacking ears will never 
break off —they’re guaranteed for the life of the case. 


LARGEST EXCLUSIVE 





No. 8511-A-2 6 Oblong Half Gal. Case. 


for wire cases. 
conveyor systems. 
No other 





MANY EXCLUSIVE FEATURES 





No. 126RB— 24 Qts. 


manufacturer will give you this guarantee. 
And on Barker Paper Carton Cases, you get 
the famous “Double-V” Bumper Bar . . . the 
talk of the industry. This exclusive Barker 
construction is an important step forward in 
longer case life and lower per-year case costs. 


“Double-V” is the strongest, toughest end construction ever designed 
It prevents “squeeze-ups” and end jamming on 

For today’s newest features in wire cases, get 
the Barker facts now .. . 


and save case dollars 1955. 


INSIST UPON GETTING BARKER CASES FROM YOUR FAVORITE JOBBER 
Now Two Barker Factories to Serve You Better 


Standard of the Industry —“’The Case of Perfection with Corner Protection” 





ARKER 


MERS. OF WIRE CASES 
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KEOSAUQUA, 


BARKER EQUIPMENT COMPANY 


155 SEVENTH STREET 


1IOWA 
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You can recommend 


Mojonnicoer 








BULK COOLERS 


with Confidence 









January, 1955 


® You can recommend the Mojonnier Bulk Cooler to your producers with confidence 
because of built-in quality that insures completely satisfactory operation throughout 
the years to milk buyers and owners alike. 

® Mojonnier Bulk Coolers feature 18-8 all stainless steel construction, including inter- 
nal bracing members. Milk is cooled rapidly to 34°-36° F. with lowest possible power 
cost. A simple refrigeration system guarantees service-free operation. Low pouring 
height, plus rounded bottom construction, makes cleaning easy. Every Mojonnier 
Bulk Cooler has the same amount of cold-wail surface and can be used interchange- 
ably on skip-day and every-day pickup. 

& Bulletin 290, containing full information, will gladly be sent on request. 
Write today to: MOJONNIER BROS. CO., 4601 WEST OHIO STREET, CHICAGO 44, ILLINOIS 


ron 


“TRITEL 


Bulk Coolers in 12 sizes, 60 to 1500 gals. 
Bulk Tankers —500 to 3000 gals. 


300 Gallon Low Design Mojonnier Bulk Cooler 
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‘t Set U 
| ? reasons When Culture Doesn't Set Up 
o-, 4 By ROSS QUIRIE, Dairy Consultant 
ou’re SAFE and SURE - i asin :, ; 
YY VER HAVE TROUBLE with culture or starters not setting up? 
when you lubricate equipment If you haven't you're lucky. If you have here's a precaution 
with you can take that will save you from losing cultures. ‘ 
Bear in mind that the secret in superior cultured products is 
more than 90 per cent in the quality of the culture used. 
Delayed or no set may be the result of phage or antibiotics. 
ro The average operator doesn’t have time to distinguish between them. 
The thing to do is to circumvent the offender. 
A good way to find out which milk is causing the trouble is b 
ya I as follows. Let’s assume that you are using what appears to be 
| choice milk from a selected herd, preferably 4 per cent butterfat 
or higher. Let’s assume, also, that you are using a four can culture in 
| tank with provision for at least six quart bottles for the mother culture. 
| Sterilizing, cooling and setting is all done in the four can tank f 
Png . . :' . ' re 
which is the simplest yet safest method to propagate starters for the ; 
| average operator. - 
HOR Rin set 
| The steps are: ve 
1. Fill the cans 2/3 full for the intermediate starter. 
| 2. Fill the six bottles 2/3 full out of the four cans in the 
gh the 
: : manner illustrated. 
Fortifies Pumps and Valves ae 
Against Wear | } 2 3 4 izi 
, , it 
200° Melting Point tin 
Below Zero Cold Test pe 
Completely Odorless a 
Completely Tasteless | re 
| 
Will NOT Emulsify l 
100% U.S.P. Ingredients l Ga 
Not Water - Soluble — Won't | 
Wash Away i ter 
Contains no Animal or Vege- a 
table Fats | co 
. of 
Clings to Metal Parts | ck 
a 7 1 
Stays Bacteria-Free ut 
Comes in Sanitary, Convenient “ i . 
TUBES | | PF 
at 
PETROL-GEL: life insurance for L — = : az, i. 
i ! rT : ° ° ° " . 
—_ ne The following morning the bottles are examined for set. Should h 
‘riamnnennt pbs 9508 forerno.; 7 one can contain an inhibitory substance you will be able to tell gc 
- Write For Free Sample Tube |: ~~ / which can it is. In this manner you will not lose your entire lot m 
: All Shipments Sent i of culture. se 
1 Pre-Paid : i | 
a ee ee oe Here’s how we found it to work in at least two cases. ns 
' $3.50 : Can No. 1 did not set up but cans 2, 3, and 4 did. Likewise ; : 
‘ 1 dozen 4 oz. tubes bottle No. 1 did not set up and bottle No. 2 had a weak set. Bottle 7 
} $6.00 = 3, 4, 5, and 6 had a normal set. ne 
eee aera eS r , ne 
‘ From this we could deduce that can No. 1 contained milk al 
from a cow treated with antibiotics. 
c Had we used milk from can No. 1 for our mother culture we , 
Mi! GLAUGHLIN OIL Co. would have lost all. As it was we lost one can and two bottles. " 
‘ m 
an The farm inspector contacted the producer and confirmed our pa 
3750 East Livingston Avenue suspicion. It is a simple method but it has paid off more than once. - 
Columbus 13, Ohio 
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QUESTION—! have a problem 
in making cultured buttermilk. 


We have been pasteurizing the 
fresh skimmilk in the H.T.S.T. pas- 
teurizer using the standard 16 
second holding time. The body of 
the resulting buttermilk is weak. 


Do you have any information on 
the minimum holding time and 
temperature to use when pasteur- 
izing milk by the H.T.S.T. system? 
| believe | can extend the holding 
time to 3 or 4 minutes at any tem- 
perature up to 195° F. 


| want to use the economy of 
the regenerating section if you 
think it can be done. 


—Dairy Plant Technician, 

Virginia 
ANSWER-—Both the pasteurization 
temperature and holding time used on 
the skim milk will influence the vis- 
cosity and whey retaining properties 
of the buttermilk. Pasteurization of 
milk at 185° F. for 30 min- 
utes produces both maximum viscos- 
ity and retaining 
properties in the buttermilk. Temper- 
atures above and below 185° F. usu- 
ally decrease both of these qualities. 


skim 


maximum whey 


Some buttermilk makers have had 
good results when pasteurizing skim 
milk at 180 to 185° F. for 30 to 60 
seconds for buttermilk making. How- 
ever, these are undoubtedly excep- 
tional cases and I am sure that butter- 
milk with a more uniform body will 
be secured by using a 30 minute 
holding time in heat-treating the skim 
milk, 

Of course, there are other factors 
which affect the viscosity of butter- 
milk. The following factors usually 
contribute to high viscosity or a prod- 
uct with too thick body. 


January, 1955 


Plant Clinie 


By W. S. ROSENBERGER and V. H. Nielsen 


Pasteurizing Skim for Buttermilk 
Holding Properties of Semi-Frozen 


Ice Milk for Malts 


1. Pasteurizing at too high tempera- 
ture and holding too long at pas- 
teurization temperature. 

2. The particular culture used may 
produce buttermilk with too high 
viscosity. 

3. Excessive acidity development in 
the finished product usually causes 
high viscosity. Optimum flavor de- 
velopment is usually achieved at 
.80 to .85% acidity. 

4. Too high solids content in the 
skim milk usually results in ex- 
cessive viscosity. It is a good idea 
to standardize the-solids-not-fat- 
content of the skim milk uniformly 


from batch to batch. From 8.5 
to 9.0% solids-not-fat is usually 
satisfactory. 


5. The use of too much starter for 
inoculation may also be a cause. 
When setting buttermilk for a 12 
to 15 hour period, 5 to 1.0% 
starter should be sufficient. If sub- 
stantially more than this amount 
of starter is required, it may indi- 
cate that the starter is not as 
active as it should be. 

The following factors may con- 
tribute to low viscosity or too thin 
body in the buttermilk. 

1. Too low pasteurizing temperature. 

2. Too vigorous agitation in breaking 
and cooling buttermilk. 

Churning the buttermilk. 

4. Pumping the product with a cen- 

trifugal-type pump. 


The use of weak or slow cultures. 


ul 


6. The addition of water or skim 


milk to the finished product. 
milk 


7. The use of skim with too 


low solids content. 

In summary, it seems that 180 to 
190° F. heating treatment with at 
least 30 minutes holding time is best, 
although 185° F. for a 3 to 4 minute 
holding time may produce buttermilk 
with a satisfactory body. However, it 
might be better to sacrifice the econ- 
omy of the regenerator for a more 
uniform bodied buttermilk. 

w 

QUESTION—Do you have any 
information in regard to the hold- 
ing properties of semi-frozen ice 
milk? 

| own a drive-in here in town 
and have a man operating the 
place for me. During the winter 
business is slow but | do want to 
keep the place open. 

The operator suggests that he 
run the freezer only two days 
weekly and freeze enough product 
to last for the rest of the week. 
The freezing could be done on 
Monday and Thursday. The prod- 
uct will be used only for malts. 

At what temperature will the 
product hold best without getting 
grainy or too hard to dip? 

—liIce Cream Dealer, lowa 


ANSWER-It is rather difficult to 
answer your question for you wish to 
hold the semi-frozen ice milk under 


(Please Turn to Page 93) 












QUESTION—Several times in re- 
cent months we have had com- 
plaints from one customer that our 
milk coagulates when she makes 
escalloped potatoes. It is probable 
that other customers have had this 
difficulty as well but have not com- 
plained. What can be done to 
remedy this situation? 


—J. C. Y., New Jersey. 


ANSWER-It is not uncommon for 
milk to coagulate in the cooking of 
escalloped potatoes and similar foods. 
Perfectly fresh milk will coagulate 
after it has been boiled for several 
hours. Several 
volved and among these are: the tem- 
perature of cooking and the length 
of time, the acidity of the milk and 
other ingredients of the food, salts, 
and the rate of heating. In general, 
the higher the temperature and the 
longer it is held, the more likely it 
is that milk will curdle. When acid 
materials, such as tomato juice, are 
incorporated in the food, coagulation 
will be accelerated. Salts have a sim- 
ilar effect. Table salt, added for sea- 
soning, is a factor and heavily salted 
milk containing foods are almost cer- 
tain to coagulate when cooked. When 
these factors that accelerate curdling 
are present, the rate of heating be- 
comes quite important. 


factors may be _in- 


In general, 
milk that is heated slowly will with- 
stand a higher temperature than milk 
that is heated rapidly. This reaction 
is similar to the effect obtained from 
forewarming milk for condensing. 
Since a number of materials are 
involved in making escalloped pota- 
toes, the fault may not be with the 
milk. The potatoes themselves vary 
in salt composition and in the time 
required to cook them thoroughly. 
Wheat flours differ in acidity and in 
composition. Thus the fault may lie 
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By R. F. HOLLAND and J. C. WHITE 


Milk Curdles In Cooking 
Considerations In Building A Plant 


with any one of these materials, and 
the fact that only one consumer has 
complained may indicate that she is 
using some special ingredient that is 
causing the difficulty. 


In cases of this sort it is always 
advisable that the milk distributor dis- 
cuss the situation with his customer, 
telling her of the various factors in- 
volved. If she is willing to give you 
the ingredients used, it may be pos- 
sible to designate the offending ma- 
terial immediately and to correct the 
situation. In any event, sympathetic 
consideration of the problem will go 
a long way toward keeping the cus- 
tomer happy and from changing to 
some other distributor. 


Consideration In Building a 
New Plant 


QUESTION—In our long-range 
plans for our milk business we 
must build a new plant. We would 
like your ideas on the general prin- 
ciples we should consider in choos- 
ing a site and constructing the. 


plant. —C. C., Missouri. 


ANSWER-—The general trend in 
new plants today is toward single 
story construction and large ground 
area. Most of our plants are avoiding 
congested localities, choosing _ sites 
where extensive space will be left for 
possible expansion and service facil- 
ities. Parking is a primary considera- 
tion both for employees and the 
public, especially if a salesroom or 
dairy bar is run in combination with 
the plant. Successful operation of a 


sales outlet demands that the plant 
be readily accessible to the public, 
preferably artery of 
traffic and on a route between work- 
ers’ jobs and their homes. 


near a main 


A large site is needed also because 
it is desirable to house trucks where 
they are readily available, easily serv- 
iced, and pre-loaded for the drivers. 
There is a marked trend toward refrig- 
erated trucks which must be housed 
where power is available and these 
trucks can serve readily as an addi- 
tion to cooler space in the plant. 

The plant should be constructed as 
free from supporting pillars and parti- 
tions as is possible under the existing 
health regulations. Large areas where 
multiple operations can occur are de- 
sirable, not only because such arrange- 
ment will make supervision easier 
but also because the future shifts in 
equipment and 
may demand 


processing methods 


major rearrangements 


of machines. Temporary partitions 
should be used to enclose areas where 
moisture or noise are concentrated. 

Extreme care must be used in plan- 
ning for materials handling. Wherever 
possible in our new plants, products 
will move from receiving room to de- 
livery truck without rehandling. Im- 
portant swings in product cost can 
result. 


If possible, the plant should have 
With modern elevators 
and conveyors this space can be used 
readily for storage purposes and there 
is a distinct advantage in piping and 
(Please Turn to Page 93) 


a basement. 
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IDER DAIRY COMPANY, medi- 
um sized, independently owned 
and operated firm in Danbury, 

Connecticut, is making effective use 
of a small vacuum pan to handle 
their spring surplus, reduce the cost 
of their cream, and produce their own 
quality solids not fat for their ice 
cream operation. 


The company produces about 160,- 
000 gallons of ice cream annually and 
has a substantial fluid milk business. 
Summer is the peak sales period be- 
cause of the demand for ice cream 
and also because Rider's has a good 
fluid milk outlet among summer peo- 
ple at nearby Candlewood Lake. 


During the flush season producers 
ship from two to three thousand 
pounds more milk a day than during 
July, August, and September. The 
vacuum pan enables the company to 
handle this additional supply and still 
maintain the producers that are neces- 
sary to supply the milk for the sum- 
mer fluid trade. 






January, 1955 





Small Vacuum Pan Cuts 
Cream Costs In Connecticut 






































Photo shows 3-foot vacuum pan at Rider 
Dairy. Diagram shows hook up from 
batch pasteurizer where skim is pre- 
heated to balance tank to vacuum pan. 


The vacuum pan is a three foot 
affair that operates under 25 to 27 
inches of vacuum. This requires 
about 90 pounds boiler pressure and 
15 pounds pressure at the pan. 


The pan can handle about 10 forty 
quart cans of milk an hour. Two 
batches are processed each day for 
a total consumption of about 80 cans. 
One man operates the pan. During 
the three and a half months of flush 
season when the pan is used, it is in 
operation seven days a week. Two 
men in the plant can operate the pan 
so that one of them acts as a relief 
man. 


The product is concentrated at a 
ratio of 3 to 1. It is stored in 50 
pound freezer cans at 20 degrees be- 
low zero Fahrenheit. According to 
C. J. Keating, Plant Superintendent, 
it will keep well at that temperature 
for about 6 months. The company 
has its own storage facilities. 


The Rider operation consists of 
separating as the milk is received and 
then preheating the skim to 150-160 
degrees in an ordinary batch pas- 
teurizer. The preheated skim is then 
pumped into a balance tank where 
it is held until pulled into the pan 
by vacuum. While one batch is in 
the pan the next batch is being pre- 
heated. Correct concentration is de- 
termined by specific gravity which is 
read from a Baume scale. 


Speed of condensing is more rapid 
at the beginning of the process than 
toward the end but it averages out 
to the ten can an hour figure men- 
tioned previously. 


Rider Dairy has been using the 
pan for about 20 years. Mr. Keating 
says that the high quality concentrate 
that it enables him to produce, which 
in turn enables him to turn out a high 
quality ice cream, is one of the major 
reasons for using the pan. At the 
same time, through the use of the 
pan, he gets a lower cost on the 
solids not fat that he uses in the ice 
cream. Actually he gets a better qual- 
ity condensed at a lower cost than he 
could buy on the open market. 


There are two very important con- 
ditions that must be met before a pan 
can be used effectively. Those two 
conditions are sufficient storage for the 
frozen condensed and sufficient boiler 
capacity to operate the pan. 


Rider Dairy has two boilers. One 
is a steam generator that is used for 
the regular plant operation, the other 
is a coal burning boiler that is put 
into use during the flush season when 
the pan is in operation. 
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Milk Can Dumper 


HYDRAULICALL Y - 
POWERED milk can dumper 


has been perfected by the Rice 


The hydraulic system is powered 
by a % H.P. motor and will operate 
at a rate up to 16 cans per minute. 
Since the unit has the same dimen- 


¥% Gallon Bottle Cabinet 


O MATTER what style or size 
bottle your customer uses, milk 


can be “dairy fresh” at her 





& Adams Division of the W-P Equip- yes ne one pane ngs a . " doorstep. The Muckle Manufacturing fa 
A mode cane batted wily Congas an aaa 

- : cabinet for % gallon oblong bottles. an 

. a nm Adams wath weal This recent addition to the line 

Equipment Co., 1 W. Forest Ave., of Muckle Bottle Cabinets guarantees rst 

Buffalo, N. ¥. a size for every shape bottle—round or r 

© square quarts, % gallon square, % gal- 

Sanitation Counter Cards - 

N ATTRACTIVE, 5-color, 9%” = 

A x 7” counter card containing on 

no advertising on the face and ity 

featuring the fact that food service w 
is given a germicidal rinse is being 
distributed without obligation by 

Wyandotte Chemicals. The card is PE 





ment Corporation. While this new 
addition to the Rice & Adams line is 
primarily designed to dump milk cans, 
it can readily be adapted to other 
types of containers. 

Normally installed at the end of a 
conveyor, the unit includes an idler 
sprocket for conveyor chain, a can- 
stop which automatically retains each 
can until the preceeding can has been 
dumped and the cradle returned to 
loading position. 


reproduced in shades of brown and 
yellow and will harmonize with al- 
most any background. 


The card reads as follows — “to pro- 
tect your Health! Our glasses, dishes 
and silver are given a_ germicidal 
rinse.” 

Copies of this card, Wyandotte 
Chemicals Form 2195, may be secured 
from resident Wyandotte representa- 
tives, from Wyandotte Chemicals dis- 
trict sales offices, or by writing 
Food Service Department, Wyan- 
dotte Chemicals Corporation, Wyan- 
dotte, Mich. 


LICK THE 2 QUART 
PROBLEM WITH 
CAMPBELL ¢.) TWIN QUART (¢} HANDLES 





lon oblong, in a style and design to 
fit your needs. 

This new capacity cabinet holds 
four % gallon oblong bottles. Inside 
clear dimensions of this cabinet are 
8%” by 10K” by 10K”. Full %” in- 


For samples and information write Dept. AM-1 


CAMPBELL BOX & TAG COMPANY 
a Corner Main and Sample Sts., South Bend, Indiana A J 


Campbell Twin Quart Handles are solving 

<> the two quart problem for many progressive 

— dairies. Pyramid or Canco style. Make easy-to- 

| | carry package. No special machinery required. 

{ SALLY CANCO MARY PURE-PAK 
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offers maximum protection 
against the weather. Tight fitting 
covers, rust proof hinges, aluminum 
and steel construction are additional 
features. 


Additional information may be ob- 
tained by writing Muckle Manufac- 
turing Company, Owatonna, Minn. 


Dari-O-Matic Vendors 
FOUR-FLAVOR milk and juice 
dispenser that handles both 
cartons and cans is manufac- 
factured by Dari-O-Matic, Inc. 


Dari-O-Matic 500 is fully automatic 
and vends 1/2 pint, 1/3 quart, and 1 
pint cartons, as well as flat-top and 
crown top cans from 5% oz. to 12 oz. 
It will dispense any four items—milk, 
chocolate milk, orange drink, juices, 
etc. It measures 28”x41”x74” high, 
and has an over-all capacity of 500 
cartons or cans—288 in vend position 
and 212 in storage. The large capac- 
ity makes it ideal for heavy volume 
locations. 

A new National 4-in-1 coin changer 
permits selling at odd cent prices, and 







Yundt 
Airbrush 


Dairy Bottle Washer 


Only Yundt gives you all these advanced engineering features: 





there is a built-in can opener and 
straw dispenser. 


The company also manufactures the 
Dari-O-Matic 1000, an outdoor milk 
vendor for quart or half gallon car- 
tons. All cartons are stored and 
vended in an upright position in each 
of two independent vending units. 
The vendor can sell at odd cent 
prices. 

For additional information, write: 
Dari-O-Matic, Inc., 1827 Pontius Ave., 
Los Angeles 25, Calif. 


Bumper Bar Cases 

ARKER EQUIPMENT CO. has 
recently introduced its new 
Bumper Bar Case which pro- 
vides complete protection against end 
jamming on conveyor belt systems. 
The bumper bar completely covers 
the entire ends and extends around 
the corners of the side walls, thus 
affording protection on four sides. 
The bottom frame wire of the adjoin- 
ing case can’t smash through this solid 
continuous crash-proof bumper. The 
extra corner strength provided by the 





New Packaged Filtering Unit — 


Now...every plant with a capacity of 100 bottles or 
more per minute can enjoy the advantages and economics 
of Yundt Caustic Filtration. Regardless of make... if 
your bottle washing equipment is reasonably new and in 





construction also assures solid corner 
wires and help prevent kinks or 
broken upright wires. 

The new Barker Double-V Bumper 
Bar is now being included as standard 
on all Barker NuNestyle Paper Bottle 
Cases at no extra cost and is available 
in 16 qts., 20 qts., 24 qts., and 9 as 
well as 12% gallon sizes. For complete 
information write to Barker Equip- 
ment Co., Keosauqua, Iowa. 

* 

Diaphragm Pump 
ODEL 80-50 Waco Diaphragm 
Pump is a new type pump, 
using vertical diaphragms. 
Capable of developing high pressure 
at a high percentage of pumping effi- 
ciency, it is attractive to the milk and 
food industry as it uses no packing 

glands or seals, and is leakproof. 


The pump is said to be impervious 
to abrasions, is self-priming, and can 
be operated dry without harm. The 
liquids pumped are isolated from the 
pump mechanism, which make fre- 
quent cleaning easy. 


The Perry Company, Waco, Texas. 





good condition, it will pay you to investigate the packaged 
filter unit shown above. Operating savings alone will repay 


Airbrush rinsing, submerged hydro soaking, caustic filtration, 


walking beam loading, unitized construction, external heating . . . 
and the lowest year-in-year-out maintenance cost of any washer 


on the market. Contact your nearest Y-B agent, or wire factory 


for complete information. 


January, 1955 


your initial investment many times over during the life 
span of your present equipment. 


VYounvr-(sotllomalic Corp. 





Plant and general offices: 3670 Muddy Creek Road, Cincinnati 38, Ohio, U.S.A. 
Export Division: 824 Dixie Terminal Bidg., Cincinnati 2, Ohio, U.S.A 
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Heavy Fuel Oil Boiler 





OLUMBIA BOILER COM- 
PANY,: manufacturers of gas 


and oil fired steel heating and 
power boilers, announces the avail- 
ability of HRT (Horizontal Return 
Tubular type) boilers that can be fired 
by low-cost heavy fuel oils up to and 
including No. 5. This unit is being 
made in size 15-25 H.P. The firm 
manufactures HRT boilers from 2- 
25 H.P. 


This equipment features an unusu- 
ally large combustion chamber in 
relation to the published rating, per- 
mitting safe, economical and conven- 
ient overfiring. This construction also 
permits easy access to the single bank 
of tubes from front to back. The 
completely submerged tubes insure 
longer life for the unit. 


For fully descriptive literature, 
write Columbia Boiler Company, 
Pottstown, Penna. 


& 
Gallon Bottle Brushes 


EW BRUSHES have been de- 
veloped by the Braun Brush 
Company for washing 56MM 


square and round gallon bottles by 
both hand and machine methods. 


DOERING “1200” PATTY-PRINT 
machine in operation at 
Wilsey-Bennett Co., San Francisco. 
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These brushes have a specially con- 
structed head which fits into the small 
neck opening and still brushes com- 
pletely the bottom, sides and neck. 


The company also manufactures 
brushes for all operations in the han- 
dling and processing of dairy products. 


Braun Brush Co., 8833 Seventy- 
Eighth St., Woodhaven 21, N. Y. 


2 
Milk Filler 


HE Triangle Package Machinery 
Te announces that the speeds of 

their automatic Model R4 paper 
carton milk filler, on pint and _ half- 
pint packages, have been increased 
50%. They claim that the Model R4 
is now guaranteed to produce up to 
33 pint and half-pint containers per 
minute, and up to 24 quarts per min- 
ute. Only one operator is required. 


Complete information on the R4 
can be obtained from the Triangle 
Package Machinery Co., 6633 W. Di- 
versey Avenue, Chicago, Illinois. 


a 
Butter Cutting Machine 


EW BUTTER cutting machine, 
N SLICEPAK, has been an- 
nounced by Chiplets, Inc. De- 
signed for integration with existing 
Morpac T series quarter-pound print 
machine, Slicepak takes the stand- 
ard % lb. print as produced by the 
Morpac, cuts it into 16 pats and re- 
inserts it in the Morpac to be wrapped, 
without adding to the cost of produc- 
tion. Slicepak-produced pats will 
not re-weld, even under relatively se- 
vere handling and poor refrigeration. 
The Slicepak is built by B. Red- 
mond & Son, Inc., and Chiplets, Inc., 
42 N. Moore St., New York 13, N. Y., 
is their exclusive selling agent. 





* NOW 


Cottage Cheese In 
Easter Baskets 





NCREASED SALES of cottage 

cheese during the 1955 Lenten 
season is the object of the new 

colorfully designed containers pro- 
duced by the Paper Container Divi- 
sion of Continental Can Company. 
Designed for re-use as Easter baskets 
when cottage cheese contents are 
gone, the containers feature a new 
design, and come in sets of six color 
combinations, one for each week of 
the Lenten season. 

These Easter baskets are regular 
cottage cheese containers, exactly the 
same size, twelve ounce and sixteen 
ounce, and handled in the same way 
as Continental’s regular line. 

A complete program of promotional 
material is available with these con- 
tainers. Also available is a com- 
plete line of retailer display materials 
such as window and truck streamers, 
counter display cards, retail and 
wholesale slingers, bottle hangers, 
shopping basket, poster cards and 
stickers. 

Continental Can Co., 100 E. 42nd 
St., New York City 17, N. Y. 

7 


New Milk Merchandiser 
O EFFECTIVELY display milk 
in high volume wholesale stops, 


a new Mass Display Milk Mer- 


2 SIZES OF PATTY-PRINTS 


AVAILABLE * 





DOERING “1200” for high volume plants, ca- 


pacity 1200 Ibs. per hour. 


DOERING “400” for the smaller plant, capacity 


400 Ibs. per hour. Requires only one oper- 
ator. Fully automatic, with same self- 
synchronizing operating cycle as the “1200.” 


Write for full details. 


C. DOERING & SON, INC. 


1375 W. Lake St., CHICAGO 7, ILL. 





American Milk Review 





us 
fas 


po 


wl 
an 
od 
in 

tic 
au 


ha 














In 
ets 


tage 
nten 
new 
pro- 
Divi- 
yany. 
skets 
are 
new 
color 


k of 


gular 
vy the 
xteen 
way 


tional 
con- 
com- 
terials 
mers, 
and 
ngers, 
; and 


42nd 


diser 
y milk 

stops, 
< Mer- 


TS 
* 


s, ca- 


pacity 


oper- 
self- 
1200.” 





Review 


chandiser, Model 252, has been de- 
signed for the milk dealer by Powers 
Equipment Company, Hatboro, 
Penna. With this merchandiser, good 
cold milk is always on display to in- 
crease impulse buying. 

Capacity is 252 quarts or 135 half 
gallons in containers or 162 quarts in 
glass bottles. 

Refrigeration is provided by a 
wrapped liner and vertical refriger- 
ated plates. 


* 
Acrylic Masonry Coating 


LEXTRUM, a new acrylic ma- 
p sonry coating, has been devel- 
oped for interior and exterior 
use on all masonry surfaces. Manu- 
facturer is the Sundure Paint Cor- 
poration of Syracuse, N. Y. 
Plextrum is a breather type paint 
which is completely alkali resistant 
and fade resistant to the sun. It is an 
odorless preparation. The vehicle used 
in Plextrum is acrylic, the same plas- 
tic used in laminating safety glass 
auto windows. 
A variation on the basic formula 
has been developed for use on ma- 


sonry surfaces in freezers and coolers. 
Lack of odor and extreme durability 
make this an excellent coating for 
such surfaces. 


Plextrum can be formulated in any 
color desirable. 


For full information, contact Sun- 
dure Paint Co., 619 West Fayette St., 
Syracuse, N. Y. 

cs 


Chart of Dairy Cleaners 


ATALOG-TYPE BROCHURE 
C on dairy sanitation materials 

was recently issued by Turco 
Products, Inc., manufacturers of in- 
dustrial chemical compounds. Titled 
“Specialized Dairy Cleaning and Main- 
* the brochure fea- 
tures a packaged group of twelve dif- 
ferent materials ranging from new 
super bactericides, general cleaners, 
can and bottle washing materials to 


tenance Products,’ 


metal brighteners and hand cleaners, 
thus providing the dairy plant opera- 
tor a ready reference to a complete 


sanitation program. 


Copies of this brochure (A-143) 


may be obtained by writing Turco 


Products, Inc., 6135 S$. Central Ave- 
nue, Los Angeles 1, California. 


Neoprene Bumper 


NEW shock-absorbing bumper 
A offers a solution to the prob- 
lem of damaged wood facing 
boards on truck loading platforms. 
Mounted in continuous strips along 
the dock, it eliminates scraping and 
gouging, and prevents cracking from 
all but the most severe collisions. 
The heavy duty protective strip 
helps keep trucks looking shipshape. 
It protects the paint at points of con 
tact and guards against unsightly, 
rust-inducing dents, thus lowering 
maintenance for fleet owners. 


The bumper is made of neoprene 
synthetic rubber. Neoprene is highly 
resistant to abrasion and tear, as well 
as to the effects of sunlight, weather, 
oils, greases, acids, and various other 
chemicals, 

The 14-foot sections are hollow, 
with longitudinal inner webs that pro- 
vide the necessary rigidity along with 
the right amount of “bounce.” Diam- 
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Our Rural Route Raw Milk Truck Body 


DRYDEN 5-STAR 
MILK TRUCK 
BODY 


Our Experience at Building Milk Truck Bodies is Your Insurance of the Best Milk Transportation Your Money Can Buy 


DRYDEN MANUFACTURING CO. Amory, Miss. 


PHONE: 2261 







Lightweight 


Amory 


* Easy to Use 





with a LIGHTWEIGHT 
STEEL CONSTRUCTED 
Milk Truck Body ! 


Truck Bodies Delivered Anywhere in U. S. A. and Canada 


Low Cost—6x11 Can, 


Welded Steel Frame 
Built-in Durability 


$604.80 F.O.B. 


DAVID DRYDEN, Owner 








January, 1955 






eter of the curved portion is 1% inches, 
while the base is about 2% inches 
wide to provide half-inch mounting 
flanges at the sides. Wall thickness 
averages about a quarter-inch and 
each section is extruded in a continu- 
ous unit with no seams or joints be- 
tween bumper and base. 

Installation is simple. The bumper 
is applied with ordinary roofing nails 
spaced about three or four inches 
apart along the upper and _ lower 
flanges. The individual sections are 
merely abutted to form a strip of any 
desired length. 

The Everguard Company, Post 
Office Box 143, Newport Beach, Calif. 
& 

Paint Dries in 20 Minutes 
TEELCOTE MANUFACTUR- 
w ING CO., of St. Louis, Missouri, 
announces a new enamel-type 
coating—Steelcote “Quick-X”—which 
when applied as directed to floors, 
walls or machinery will dry to the 
touch in 20 minutes. 

The product can be applied as di- 
rected to wood, concrete, terrazzo, 
magnesite and mosaic tile floors and 
walls, or with proper primer to metal. 
Steelcote “Quick-X” dries to wax-like 
gloss, very tough for roughest kinds ot 
use, unaffected by cleaning com- 
pounds, soaps and detergents, and re- 
sistant to grease, oil, gasoline, alkali 
and salt water. Made in black, white, 
clear and five colors. Can be applied 
with brush, applicator or roller in 
glossy, or “non-slip” formula. 

Steelcote Mfg. Co., 3418 Gratiot 
St., St. Louis 3, Mo. 

e 
Standard Sanitators 
HEESEMAKERS will be inter- 
ested in knowing that single 
carriage Stoelting Sanitators 
usually furnished with a % h.p. motor 
for vats up to 24 feet, can be 
equipped, without extra attachments, 
with a % h.p. motor to handle vats 

26 feet and 28 feet. 

Stoelting Sanitators are designed to 
operate with over-size motors without 
danger of strain or undue wear. All 
parts of these sanitary stirring and 
forking agitators are built with an 
extra margin of strength and safety 
for heavy duty service. For special 
applications a 1 h.p. motor can be 
used on the Stoelting Sanitator. 


Stoelting Brothers Company, Kiel, 
Wis. 





66 





Popular Seminars Scheduled 
Bi- Annually By Klenzade 


cational Seminars, and record at- 
tendance attracted has stimu- 
lated Klenzade management to hold 
these seminars on a bi-annual basis. 


Pi csionat sen of Klenzade’s Edu- 


Plans for the Eighteenth Seminar, to 
be held at French Lick Springs Hotel, 
French Lick, Indiana, are now under 
way. As in the past, the seminar will 
last three days, Thursday, Friday, and 
Saturday, March 24th, 25th, and 26th, 
1955. 

An unusually fine roster of speakers 
is being assembled and, while at this 
date complete information is not yet 
available, it is expected that many of 
the country’s leading scientists and 
leaders in sanitation education will 
participate in the various programs 
and panel discussions. 

A preview of the program includes 
eleven general topic classifications: 
sanitation chemistry; sanitation bac- 
teriology; dairy plant sanitation; dairy 
farm sanitation; corrosion of food 
equipment; special cleaning proced- 
ures; canning plant sanitation; food 
processing plant sanitation; mechani- 
cal dishwashing institutional sanita- 
tion, etc. 

Panel discussions will be devoted to 
the sanitation requirements of today’s 
newer equipment and processes. Since 
the last seminar, held at Kellogg Cen- 
ter, Michigan State College, East 
Lansing, Michigan, in 1953 both 
equipment designs and sanitation pro- 
cedures have advanced considerably. 
The Eighteenth Klenzade Seminar will 
be concerned chiefly with the prog- 
ress made in sanitation chemistry and 
its application to the newer techniques 
of cleaning and sanitizing. 


Registrations at the 1953 seminar 
well exceeded 500, and it is antici- 
pated that even a larger number of 
registrants will be present at French 
Lick. 

Wax Refinery 

Sure-Seal Corporation recent!, dedi- 
cated their 3% million dollar refinery 
at Woods Cross, Utah. The refinery, 
capable of processing 700 barrels of 
crude oil per day, produces fully re- 
fined waxes,- including waxes for use 
in the dairy packaging industry. 








Chlorine - Caustic Soda Plant 

The Muscle Shoals chlorine-caustic 
soda plant, recently sold by the gov- 
ernment to Diamond Alkali Company 
for $15,127,000, is now being put into 
condition for operation, and will be in 
production by January 1, 1955. 


“Sealon” in Canada 

Sealright double closure sanitary 
hoods for glass bottles of milk have 
been introduced in Canada. “Sealon” 
protects the milk with a plug cap in 
the bottle and a thermo-plastic water- 
proof hood sealed over the pouring 
surface of the top of the bottle at 
sterilizing temperatures. Sealed-pleat 
method of applying hood makes it 
tamperproof. 


Closures are supplied in Canada by 
Canadian Sealright Company, Ltd., 
Peterborough, Ontario, an affiliate of 
Sealright Co. of Fulton, N. Y. 


Bulk Tank Distributor 

General Dairy Supply Co., 6 Huling 
St., Memphis, Tenn., has been named 
a distributor of Heil milk transporta- 
tion tanks, farm bulk milk pick-up 
tanks, and milk storage tanks. They 
will contact milk tank users, both stor- 
age and transportation, in certain 
counties in Arkansas, Tennessee, Mis- 
sissippi, Missouri, Kentucky, and Loui- 
siana. 


Pennsalt Acquires |. P. Thomas 

& Son 

Stockholders of the I. P. Thomas & 
Son Company of Camden, N. J., an 
86 year-old producer of commercial 
fertilizers, and phosphoric and sulfuric 
acids, approved a merger with Penn- 
sylvania Salt Manufacturing Co. in 
exchange for 18,851 shares of Penn- 
salt common stock. The announce- 
ment was made by Thomas Com- 
pany’s board chairman J. S. Coale. 


Fulton Dairy Supply Warehouse 
A new warehouse, with a complete 
stock of supplies for the dairy indus- 
try has been opened in San Antonio, 
Texas by the Fulton Supply Company 
of Fort Worth. The company fur- 
nishes supplies and machinery of all 
kinds. Manager of the new warehouse 
is J. R. Wilson, who has been in the 
dairy industry for thirty years. 
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PEOPLE IN 





THE NEWS 











A. H. Boileau 


Leon Buehler, Jr. 


Buehler Is Refrigeration Head 


Leon Buehler, Jr., chief refrigera- 
tion engineer, Creamery Package 
Manufacturing Co., was installed as 
president of the American Society of 
Refrigerating Engineers at the So- 
cietys 50th Annual Meeting on 
November 29. Mr. Buehler holds 
more than 25 patents on refrigeration 
equipment and processes. 
A. H. Boileau Retires 

A. H. Boileau was honored by a re- 
ception at the Cedar Rapids division 
of Cherry-Burrell Co., upon his retire- 
ment from active management of the 


p Been 


Harold A. Swanson 





Howard Cherry, Jr. 
division. He will continue as a con- 
sultant to the new manager, Howard 
Cherry, Jr., and will also represent 
the company in 3A Sanitary Standards 
work, and on the DISA Technical 
Committee. Mr. Boileau has been 
with Cherry-Burrell since 1921, when 
he began work as a design engineer 
of the company. 


Swanson Vitamin Head 


Harold A. Swanson will be in 
charge of Nopco’s Vitamin Division, 
as assistant vice-president of the Nop- 
co Chemical Co. He will supervise 
functions of the Vitamin Division, in- 


cluding sales to the agricultural field, 
Vitex Laboratory sales to the fluid milk 


industry, and pharmaceutical and cos- 
metic sales of vitamins. Mr. Swanson 
will also have charge of Nopco’s vit- 


amin research program. 


Cherry, Jr. Is Division Manager 
Howard Cherry, Jr. was appointed 
manager of the Cedar Rapids, Iowa 
manufacturing division of Cherry-Bur- 
rell Co. The major products of this 
division are storage tanks, Vogt ice 
cream freezers, vacuum-steam pas- 
teurizers, and Gold’n Flow continuous 
butter-making systems. 


Dr. L. E. Clifcorn Elected 


Dr. L. E. Clifcorn, associate direc- 
tor of research at Continental Can 
Co.’s Metal Division Research and 


Development Department, was elected 
vice-president of the Agricultural Re- 
search Institute at its annual meet- 
ing, October 4-5. The Institute pro- 
vides financial support for the National 
Research Council's Agricultural Board 
and provides a forum for discussion 
of the potentialities of research in de- 
veloping the nation’s agricultural re- 
sources. 
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BEFORE YOU BUY—COMPARE .. . 


son Company pioneered milk vending, 
experience assure you of the most 
Stations offer the 
greater sales and profits. 








January, 1955 


MOVE YOUR PRODUCTS 














learn why leaders in the industry are 
using STURDY-BUILT Stations for more profitable milk sales. 


EXTRA features that 


F. B. DICKINSON & CO. csc", | 


M 
i 

eL 
K 





—— 


bo 


SELF-CONTAINED REFRIGERATED 


MILK VENDING STATIONS 


with STURDY-BUILT Cy af 


! 
! 
! 
! 
The Dickin- | 
H 
! 


and the years of research and 
for your investment. Sturdy-Built 
mean proper operation and Company 
If it can be packaged — Sturdy-Built can vend it! tien 





TO 
Your Customers 












SEND FOR COMPLETE DETAILS 


F. B. Dickinson & Co. 
8000 University, Des Moines, lowa 


Piease send STURDY-BUILT literature. 


City and Stote 


Your Name 







Pure-Pak Salesmen 

Bernard Kennedy and John Kaiser 
are now members of Pure-Pak’s sales 
force. Kennedy was formerly man- 
ager of the company’s Service Depart- 
ment, and will represent the company 
in eastern Pennsylvania, southern New 
Jersey, Delaware, Maryland, and 
northern Virginia. 

Mr. Kaiser, formerly assistant ser- 
vice manager, will cover western 
Pennsylvania, northern West Virginia 
and eastern Ohio. 






White Motor Co. 

Henry J. Nave, director of service, 
has been elected president of The 
White Motor Company of Canada, 
Ltd., to succeed L. M. Hart, who con- 
tinues as a director. Mr. Nave joined 
White in 1950 as service sales man- 
ager; later was appointed director of 
service. 

Karl A. Roesch, assistant to the vice- 
president in charge of sales, and a 
White Motor Co. employee since 


1928, was named to succeed Mr. Nave. 





I GET SAFE, FAST COOLING 


Milk 


AND 


ozen 


No Fr 


with 
my 










——~“Also available in 
100-, 150-, 200-, 
300-, 400-, 500-, 

and 700-gallon sizes. 


Model shown 
is DKS-250 
(250-gals.) 


AND CAN 


HANDLING Ay 







says LYMAN H. SKEWES 
Route 2, UNION GROVE, WIS. 


Milk is cooled to well 
below 40° in less than 
one hour — assuring a 
lower bacteria count and 
better milk. It is impos- 
sible to freeze milk in a 
Dari-Kool because the 
coolant is ice water. 
Dari-Kool tanks are 
easy to clean and may 
be sanitized with hot 
water without damage. 
Dari-Kool tanks are rig- 
idly built and are bulge- 






Leads in Sales — More dairymen buy Dari-Kool than proof, assuring accurate 


any other brand. 


Leads in Value — Dari-Kool tanks are built of stain- 


milk calibration and cor- 


less steel inside and out — for extra years of trouble- "ect payment. Units are 


free service. 


ready to operate—noth- 


Leads in Performance — Dari-Kool’s larger cooling jng else to buy or install. 


surface cools milk faster for less money. 


DARI-KOOL MEETS ALL 3-A SANITARY STANDARDS 





Tl 2 











FROM COW » 10 0 


4 OULO 4 4 


DAIRY EQUIPMENT COMPANY 


1444 East Washington Avenue, Madison 10, Wisconsin 
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Glenn T. Lorch F. L. Cadou 


Lorch Joins Kari-Kold 


Glenn T. Lorch has been named 
vice-president of the Kari-Kold Com- 
pany, Grand Rapids, Mich. Mr. Lorch, 
formerly with the Naval Research 
Laboratory in Washington, D. C., will 
devote a portion of his time to engi- 
neering and designing products in the 
field of high and low temperature 
cabinets for retail ice cream delivery 
on milk trucks. 


F. L. Cadou at Quirk 

F. L. “Red” Cadou is new sales 
manager at Quirk Manufacturing Co., 
Cudahy, Wisconsin. A graduate of 
Indiana University, with 20 years’ ex- 
perience in dairy industry sales, Cadou 
will supervise sales and promotional 
activities of Quirk’s electrically refrig- 
erated milk case cabinets, as well as 
their line of milk bottle crates. 


W. P. Cornwell 

W. P. Cornwell has been promoted 
to Manager of Dairy Farm Sales 
of Wyandotte Chemicals Corporation 
and will headquarter in Wyandotte, 
Michigan. Mr. Cornwell, a graduate 
of Ohio State in dairy technology, 
has been a salesman for Wyandotte 
for the past 4 years. 


Earle L. Slayton at Cherry-Burrell 

Earle L. Slaton, public relations di- 
rector at Cherry-Burrell Co. since 
1952, has been appointed director of 
new product planning. He will also 
continue in his public relations job. 
Mr. Slayton has been in the dairy 
equipment industry since 1918, and 
with Cherry-Burrell since its forma- 
tion in 1928. 


Gallagher Director of Marketing 
T. Stanley Gallagher will be direc- 
tor of marketing for Crown Cork & 
Seal Co., Baltimore, Md. He will as- 
sist in developing a centralized mar- 
keting department for analysis of sales 
potentials and other functions in mar- 
ket research. Mr. Gallagher was for- 
merly director of market research for 


Ball Bros. 
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John P. Eberhart 


George C. Urian 


George C. Urian Named 

George C. Urian was appointed 
dairy sales manager by the Manton- 
Gaulin Mfg. Co. of Everett, Mass. 
Mr. Urian had been sales distributor 
for Grace Machinery and had previ- 
ously been affiliated with Sharples Co. 
for 10 years. 


John P. Eberhart Appointed 


John P. Eberhart is new manager 
of Dairy’s Supply Co., Portland, Ore- 
gon. Mr. Eberhart will also manage 
the Pfaudler Sales Co. in Portland. 
The two concerns represents the 
Pfaudler Co. in Idaho, Montana, Ore- 
gon, Utah, Washington and Wyoming. 
Dairy’s Supply Co. distributes a full 
line of dairy supplies and equipment, 
including Pfaudler dairy equipment. 
The Pfaudler Sales Co. distributes all 
other Pfaudler equipment. 


Frank W. Marhofke Retires 


Frank W. Marhofke, assistant man- 
ager of manufacture for the Nestle 
Company, and active in firm’s evapo- 
rated milk production for the past 28 
years, was honored at a luncheon re- 
cently when he announced his retire- 
ment. 

With considerable experience in 
evaporated and condensed milk pro- 
duction, he joined Nestle’s in 1926 as 
superintendent of the firm’s former 
plant in Gonzales, Calif. Later he be- 
came Pacific Coast division superin- 
tendent, and in 1943 joined head- 
quarters management staff. Shortly 
afterwards he was named assistant 
manager of manufacture. 


New Thatcher Manager 

Roger V. Rogers has been named 
manager of the Detroit office of That- 
cher Glass Manufacturing Company. 
Mr. Rogers replaces Bruce E. Sutton, 
who died recently. 


Bruce Walker 

Bruce Walker is midwestern sales 
representative for Milk Bottle Crate 
Co., Chicago. Walker was formerly 


January, 1955 


with Hotpoint Co. as product man- 
ager of dishwashers, disposals, and 
cabinets 


Pennsalt B-K Sales Manager 


Charles E. Brooker succeeds S. H. 
Crounse as sales manager of Penn- 
salt’s Food Industries Department. Mr. 
Brooker has been with Pennsalt since 
1950, first as sales representative to 
the dairy and bottling industries, later 
as assistant sales manager of the B-K 
Department. He will direct the dis- 
tribution of Pennsalt’s cleaners and 


sanitizers for milk plants, dairy farms, 
beverage plants and other food proc- 
essing industries. 


John A. Hutt Dies 


John A. Hutt, president of Hutt’s 
Dairies, Inc., Philadelphia, died 
November 30, at 81 years of age. Mr. 
Hutt devoted his entire life to the 
business that was founded by his 
father in 1860. 

Surviving are a brother, Dr. Charles 
E. Hutt, and sisters, Miss Elizabeth 
Hutt and Mrs. Emma Acker. 
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Bottle-Washing 
Quality in 


the Low-Priced Field! 


specify... 


No Specks... 

No Spots... 

No Dulling Film! 
Brighter... Clearer... 
Sparkling Bottles! 

Less Rejects! 











ANCHOR 
ALKALI 


A SOLVAY Special Cleanser 


Bottlers agree—there’s no finer bottle-washing 
compound in the low-priced field than Anchor 
Alkali! For Anchor Alkali gives you the abso- 


a ce a” | lute cleanliness you want—plus shining bright- 

qe ness—without specks...spots...or dulling film. 

; Prove to yourself—the advantages of using 

ce tae ol Anchor Alkali. Run a test and see how Anchor 

Potassium Carbon: Alkali gets bottles clean . . . sterile . . . crystal 
— . clear ... makes them gleam and glisten. 


"mon mCi + Chior SOLVAY PROCESS DIVISION 


=) ALLIED CHEMICAL & DYE CORPORATION 


eae oh sett | llied 
RG 8 IER hemical || 


61 Broadway, New York 6, New York 





i n — ———— BRANCH SALES OFFICES: ——— 
fethylene Chloride Boston + Charlotte + Chicago + Cincinnati « Cleveland «. Detroit 
hiorid Houston + New Orleans New York + Philadelphia Pittsburgh 
3 Tetr St. Louis + Syracuse 
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WHERE TO BUY IT 





Manufacturers Offer Industry 
Well Balanced Line of Supplies 
and Equipment in This Month’s 
Advertising Pages 


Advertising Materials & Services Page 
American Decalcomania Co...............cc:scccceesseeeees 93 
CR ag a, ee le ee ae mee 78, 86 
Luther A. Kohr Dairy Enterprises...................... 76 
Babcock Testers 
Garver Manufacturing Co......:06..ccsssescssceserccssseseses 92 
Bodies, Trucks 
Dryden: Moantiactarind ‘Co........c..cccccscscssecssscsoaveess 65 
INN I ilo csndscinccisisessciavescctsedsee 84 
Boilers 
PUN NN oa ik co en ewcecssosseansnscicseecs 20 


Bottle Caps & Equipment 


Aameriean GOgE A Oni... iciniscsccsceasosseessscessceseseees 19 

a” ee 14, 15 

Nos cicaictenredccnsodvcosntcniealiovsiveeasaecs 13 
Bottle Handles 

RGU ONO SME hea iciccosscscnesassiaveesivesons 62 








The Finest Brush Made for... 


MILK PLANTS 
CREAMERIES 
ICE CREAM PLANTS 


SANITARY 
TITAN TANK BRUSH No. 330NR 


Bottles, Glass Page 


es me cores shots eres cstndiomals 4] 

Thatcher Glass Manufacturing Co........00.....:008 16 
Brushes 

mene ae: TO Fas n cs Saacnsnsisnlntcsias 70 
Bulk Milk Tanks 

ERRBEY TAIT Enos issn ssscnsvo cn nasasnctcinncsncssseesscs 68 

NIN SION Ngoc scdecca ten cnnesseduceebesisreriencese 57 

As es I TNs faeces cs be capa ies anvnnonascatnneteniclnhacacesd 9 
Butter Color 

Golden Churn Laboratories..............00:2..0...e0sscee0 90 
Butter Printing Machinery 

NE BE TR Uns isis sc cicas secre entiernnatencees 64 
Cabinets 

ones ie UII ac aancncecasentoraarstnccbetesseaecs 53 
Cans, Milk 

een Reais TEI, Cai inves cnnescnisccnssssienissvccnsensonse 89 

Solar-Sturges Mfg. Div., Pressed Steel Car Co..... 75 
Cases, Bottles and Containers 

RN TN Foo ccsncicnecenesnsnnsennssstiehnansasninn 56 

III hii ss sen cesnns sence csenccessscgtacatescions ll 

Daelied Stoel a Wie. Co isiiicsccicsencssenssassoscdeccess 87 
Chocolate 

SIT INU, ccinnsbnicsininiacinihinneinsinaninnetesentinitinmesmndin 7 

The Benjamin P. Forbes Co...............ssssssssseseees 9] 
Cleaning Compounds 

ROUND. Ris csidenccrssicscstsvessnssesiannsscons 35, 36, 37, 38 

Solvay Process Division, Allied Chemical and 

Bae CORIIR.. asec cccnnsnnasnsssininincnensccsocccesonensisninccessossonve 69 

Wyandotte Chemicals Corp.............::cccccceececeeeeees 32, 33 



















The last word in 


SANITARY 
PUMPING 


When a variable capacity is de- 
sired on a Viking “Sanitor” pump, 
call for the Figure 177 unit. The 
positive, smooth, delivery of the 
3A approved “Sanitor’” pump con- 
nected to variable speed power 
units of your choice, give you the 
last word in strictly sanitary de- 
livery of all types of dairy and 
Food products. 


VARIABLE 
CAPACITY 


Viking 
“SANITOR” 
PUMPS 


This slow speed, positive displace- 
ment Viking “Sanitor” pump elimin- 
ates the excessive churning, aerat- 
ing and recirculating of high speed 


Crimped TYNEX Bristles—the 
latest pure white Dupont Nylon 
bristle guaranteed to last longer, 
resist fats, acids, aikalies. 
Custom Molded Rubber Block — 
Sanitary, will not crack or deteri- 
orate. 

Exclusive Design for cleaning all 
tank surfaces easily, rapidly, and 
safely. 

4’ Lumathread Handle— Equipped 
with the famous aluminum tipped 
handle. 


FLOUR CITY 
BRUSH CO. 


Minneapolis 4, Minn 





Large Size—Over-all 6” x 10” with 
2%" x 7” block. 


3 Threaded Tapered Handle Holes 
—One upright hole in center of 
block. 2 tapered holes slanted 
lengthwise. 
Individually Packed. Per doz. 
wt. 36 Ibs. 
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PACIFIC COAST 
BRUSH CO. 
Los Angeles 21, Calif. 





pumping. 










Ask 








VIKIN 


folder today for the 
complete line of Viking 
“Sanitor”’ 





Four sizes with capac- 
ity range of 4 to 90 gallons 
per minute are available. 


Section Ft 


units. 


‘PUMP COMPANY 


Cedar Falls, lowa 
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Page Cottage Cheese Containers ‘PACKAGE DEAL” 
4] Cy ee Ce ischictniniciinninisntninineniiviniindnes 47 | 
16 Dry Milk & Drying Equipment 


American Dry Milk Institute 77 to help you get started 


70 | I PN Gio iicintincsscniicscickiesdecsiondssatccncon 92 j 
Fillers, Bottles and Cartons | nm 





68 TINIE IID, sccusecnseniercrsnnvesinesesencinemannnas 2, 73 | 
57 IID sahikenespseacaaiactideibinaeelestsiaihaitniamsietniintencentn 49 | 
9 Triangle Package Machinery Co...............cscc00 71 
Filters — Caustic 
90 Yundt-Bottlematic Corp. ...............sssssssssssssseeess 63 
Fittings 
64 By CR Essie ssissisizciscnpsitscccstonsinctvsees 18 | 
Gaskets | 
53 Boonville Manufacturing Co..............:c.ssccssssscessrees 80 | 
Homogenizers 
89 Creamery Package Manufacturing Co................... 96 | 
75 Lubricants | 
Haynes Manufacturing Co..............ss.sscccssssccsssores 74) 
=p I FINE TON ia csscccascasccsotsssiccinsdjerincduencasnenn 58 | 
56 | 
ll Orange & Fruit Drinks TRIANGLE FILLERS 
87 INI, GING © diioticltavansninannininsubdannsncinsnegeimieiaboiia 3 | 
ue UNNI BRN isc snssstcccindddcnecsosinsssucaniocaswiad 43 | CANCO MILK CARTON. 
- Ny PN Naas iasccascevnisindesivntacioesesaeicbnsnineaes 45 | 
9] Packing for Homogenizers 
eS PR TIN SO iridickcccsncnsnstcavdicsesscniccnesontn 91 DISC INSERTS 
37, 38 Paint 
nd TT 17 | 
69 Paper Containers | 
32.3 I I iss seisctsieais asec nauaenstel etasesladeie 23 | : 
NE I EI csnisncssinesnesincsaptintiteniiasinignsnite 27 | Yes, when you order an automatic R-4 
Pure-Pak Division, Ex-Cell-O Corp.............:..:0000++ 4,5 or a semi-automatic R-1 Paper Carton 


Milk Filler, you will have available 
a supply of Canco stock design containers— 
identifying disc inserts — everything you 
need to get an immediate start in “paper.” 


Pumps, Sanitary 
EL ee a 70 


Refrigeration Equipment 








TE Miles: MM eis sd crcdivscasibpasiiat sebsaestebanieaeeskaanianlie 79 Also part of the “Deal,” either filler 
Samplers | is yours under the most attractive terms 
Langsenkamp-Wheeler Dairy Supply Division.... 83 | possible — small down payment with 
Separators | up to 30 months to pay the balance; 
\ The De Laval Separator Co..............s.::.scessessesseees 95 | The R-1 fills 8-10 cartons of any size per 
I I isicsciniecistenmnittstshinmectatdannseacibcicnns 10 minute. The automatic R-4 fills up to 
Stitching Wire for Paper Containers 24 quarts and up to 33 pints and 
Citicago Stoel && Wire Co.............ccccccsccesccssesseseess 74 half-pints per minute. Both machines are 
i ; unconditionally guaranteed! Each machine 
Trucks : ‘ ese 
Chevrolet Division, General Motors Co............... 8 | TEIN GY Sus epenater. 
TU elchirsoahasananissiobiiniminnanioniincies 55 | Take advantage of this Complete 
nella tdphceeeiestiegaabetodcnininentie 29 | “Package Deal.” Just order the filler of your 
International Harvester Co................cccccccsesceeeeeeeees 6 | choice; we'll take care of all other details. 
Vending Machines | 
ld Ae I GR IN secchecndnnnsnslninddndplbinbiieannninnne 67 | 
i 85 
a INUIT iclicisdlei scissindieihsttnesebisaeba Dindipbinbilanann 31 OVER 300 TRIANGLE MILK FILLERS NOW IN USE 
5 ooken Washing Equipment for Bottles, Cans, Vats, Tanks, etc. 
ilable. | _* SmneeE e TO 73 
Girton Manufacturing Co............ccccccccccesssesesesseeeees 12 TRIANGLE Package Machinery Co. 
, ancl. ¢ a is Bagby Division 
I FO si siciaiscitnistiinaiahciananealiiaiibika 72 6658 W. Diversey Ave., Chicago 35, Illinois 
' I Oe 78 A 
Yundt-Bottlematic Corp. ...........:.ccccssssssssssessseescees 63 Information Please! On the “Package Deal” 
Wrappers Name 








Kalamazoo Vegetable Parchment Co 





betiesenioneeamenes by cde seticscmmenate 


Address 
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COMING EVENTS 

Dairy Queen National Trade Association—Annual Con- 
vention, January 5-7 at the Ambassador Hotel, Los 
Angeles, Calif. 

Pennsylvania Farm Show — January 10-14, Farm Show 

Building, Harrisburg. 

University of Arizona—Annual Dairy Industry Conference, 
January 13-14 at Tucson. Write J. W. Stull, Depart- 
ment of Dairy Husbandry. 

North Carolina Dairy Products Association—Annual Con- 
vention, January 13-14, Carolina Hotel, Pinehurst, N. C. 

Alabama Dairy Products Association—Annual Convention, 
January 13-15 at the Whitley Hotel, Montgomery. 

Louisiana Dairy Products Association—Annual Convention, 
January 16-18 at the Jung Hotel, New Orleans. 

Virginia Dairy Products Association—40th Annual Conven- 
tion, January 17-18 at the Hotel Roanoke, Roanoke, Va. 

New England Association of Ice Cream Manufacturers 
Annual Convention, January 20-21 at the Statler Hotel, 
Boston, Mass. 

National Dairy Council— Annual Midwinter Conference, 
January 24-26 at the LaSalle Hotel, Chicago, IIl. 
Ohio Dairy Products Association— Annual Convention, 
January 24-26, Netherlands Plaza Hotel, Cincinnati. 
American Dry Milk Institute—Western Meeting, January 

26-28 at the Hotel St. Francis, San Francisco, Calif. 

Dairy Products Improvement Institute, Inc.—Eighth An- 
nual Meeting, January 27 at the Hotel Commodore, 
New York City. 

University of Maryland Ice Cream Conference—Fifth An- 
nual Conference, January 27 at College Park, Md. 
California Dairy Industry Conference—January 31-Febru- 
ary 2 at the University of California College of 

Agriculture, Davis, Calif. 

Oklahoma Dairy Products Association—Annual Conven- 
tion, February 7-9, Oklahoma City, Okla. 

Mississippi Dairy Products Association—Annual Conven- 
tion, February 9-11 at the Hotel Buena Vista, Biloxi. 

Dairy Products Institute of Texas—Annual Convention, 
February 13-15 at the Gunter Hotel, San Antonio, Tex. 

Michigan State College School of Agriculture—Centennial 
Symposium, “Nutrition of Plants, Animals, and Man,” 
February 14-16, at the College, East Lansing, Mich. 

Michigan Allied Dairy Association — Annual Convention, 
february 15-17 at the Hotel Pantlind, Grand Rapids. 

Missouri Ice Cream and Milk Institute—Annual Conven- 
tion, February 16-17 at the Continental Hotel, Kansas 
City, Mo. 

American Dairy Association of Wisconsin—Annual Meet- 
ing, February 23-24, at the loraine Hotel, Madison, 
Wis. 

National Dairy Engineering Conference —Third Annual 
Conference, March 8-9 at Michigan State College, East 
Lansing. 

Indiana Dairy Products Association—Annual Convention, 
March 8-10, at French Lick Springs Hotel, French 
Lick. 

Oregon Dairy Industries Association—44th Annual Con- 
vention and Short Course, February 14-17 at Oregon 
State College, Corvallis. 





State College of Washington—24th Annual Institute of 
Dairying, March 7-10, Pullman, Wash. Write: H. A. 
Bendixen, Dept. of Dairy Science. 

American Dairy Association—Annual Meeting, March 22- 
23 at the Knickerbocker Hotel, Chicago, III. 

Wisconsin Dairy Manufacturers—Annual Conference, March 
29-30 at the University of Wisconsin, Madison. 

Pennsylvania Association of Milk Dealers—Annual Con- 
vention, April 27-28, William Penn Hotel, Pittsburgh. 








SHORT COURSES 


Milk Industry Foundation—1625 Eye St., N. W., Washing- 
ton 6, D. C. 

Sales Training Institute—January 24-l'ebruary 4; March 
7-18; April 18-29; May 16-27; July 18-29; October 3-14: 
November 7-18; November 28-December 9. 

Ohio State University—Department of Dairy Technology, 
Ohio State University, Columbus 10. 

Ice Cream Short Course—January 10-21. All aspects of 
ice cream processing and manufacture. Plant sanita- 
tion, operation and maintenance of equipment. 

Dairy Technology Conference—l*ebruary 8-11. Four- 
day program emphasizing latest developments impor- 
tant to dairy industry. 

Milk Sanitarians Short Course—-March 14-18. Arranged 
cooperatively with Ohio State Department of Health 
and Ohio State Department of Agriculture, designed 
for people employed by public health and regulatory 
agencies and by dairy organizations. 

Pennsylvania State College—State College, Pa. Write to 
D. R. McClay, Director of Short Courses, College of 
Agriculture, State College. 

Testing Milk, Cream and Dairy Products January 3-8. 
Exam given at end of course for state license to weigh, 
sample, and test milk and cream. 

Ice Cream Course for Plant Men—January 10-22. 
Market Milk and Milk Supervision—January 24-Febru 
ary 5. 

Purdue University—Dairy Department, Lafayette, Ind 

Write: Prof. H. W. Gregory. 

Market Milk Short Course—January 3-14. 

Cottage Cheese and Buttermilk Short Course—January 
17-28. 

Technical Control of Dairy Products—January 31-leb- 
ruary 11. 

Ice Cream and Sherbets Short Course—Iebruary 14-235. 

Rutgers University—New Brunswick, N. J. Write to Dr 

Samuel A. Lear, Department of Dairy Industries, Col- 
lege of Agriculture. 
Market Milk Course—Flebruary 7-18. A course in mar- 
ket milk for people who have something to sell to the 
dairy industry —equipment manufacturers, salesmen, 
processing plant operators, and inspectors. 

University of California—Department of Dairy Industry, 
University of California College of Agriculture, Davis, 
Calif. 

Ice Cream Short Course—January 3-15. Designed for 
employees with some practical experience. 

Market Milk Course—January 17-29. Provides tech- 
nical background for promising employees with no 
formal dairy training. 





NEW! 
MODERN! 
EFFICIENT! 
ECONOMICAL! 








THE Aeadall 


RETURNLINE CAN WASHER 
FEATURING A 150° 
DUMPING ARRANGEMENT 


“ THESE FEATURES 


Partition separates cleaning from sterilizing stations. 
Saves costly space. 

Provides maximum visual inspection for incoming AND 
outgoing cans. 

Eliminates necessity for separate reject conveyor. 
Completely accessible for cleaning and adjusting. 

All controls within easy reach. 


KENDALL-LAMAR CORP. joy von 
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Laboratory Control Course—February 7-19. Bacterio- 
logical and chemical aspects of the dairy industry, 
lectures, lab work. For people with some experience. 


University of Illinois—Department of Food Technology, 
Urbana, III. 


Quality Control in Dairy Plants Conference—March 
30-31. How to put successful quality control program 
into operation. Symposiums on Building a Quality 
Program, Labor’s Part in Quality Control, End Points 
For Evaluating Quality. 

University of Maryland—College Park, Md. W. S. Ar- 
buckle, Professor of Dairy Manufacturing. 
Sixth Annual Ice Cream Short Course—January 17-27. 
Course covers most phases of ice cream manufacture, 
concluding with a one-day Ice Cream Conference on 
January 27. 

University of Massachusetts—Ambherst, Mass. Write to 
Short Course Office. 
Ice Cream Short Course—January 24-February 4. 

Virginia Polytechnic Institute—E. J. Finnegan, Department 
of Dairy Husbandry, Blacksburg, Va. 
Market Milk Conference and Clinic—February 16-17. 
High-temperature short-time unit as related to modern 
processing. 


Ice Cream Conference and Clinic—March 2-3. Mix 
composition from processing and merchandising view- 
points. 

Cottage Cheese and Buttermilk Conference— March 16- 
17. Packaging, merchandising, and quality control. 


* 
KENTUCKY DAIRY MANUFACTURING COURSE 


Co-sponsored by the Dairy Products Association of 
Kentucky and the University of Kentucky, the second 
annual Dairy Manufacturing Short Course was held at 
the University in Lexington, November 9 and 10. 


Eighty-two persons registered for the conference, rep- 
resenting 42 plants in Kentucky, 3 in Indiana, and 2 in 
Ohio. A banquet meeting was held jointly with the Tri- 
Cities Dairy Technology Society. 

Speakers included Dr. C. D. Dahle, Penn State Uni- 
versity; Dr. E. L. Fouts, University of Florida; C. E. 
Lawrence of the G. P. Gundlach Co.; and C. W. Jones of 
the Vendo Company. 


é 
HAROLD SEWELL ELECTED TRUSTEE 


Harold Sewell, manager of Chestnut Ridge Dairy, 
Akron, has been elected to a two-year term as trustee of 
the Ohio Milk Distribu- 
tors’ Association. 


As trustee, Sewell will 
serve on the governing 
board of the Ohio Dairy 
Products Association, the 
major organization of dairy 
products distributors in 
Ohio. He will represent 
district 5 of the Distribu- 
tors Association, covering 
Ashland, Coshocton, Me- 
dina, Portage, Summit, 
Tuscarawas, and Wayne 
Counties. 





Sewell has been active in the Akron milk industry 
for 28 years, and is currently president of the Akron Area 
Independent Dairies. 
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Low cost way to get into 
the growing gallon jug market 


You don’t have to be big to “crash” the ever growing gal- 
lon jug market. Here are two good reasons why: 


1. “Han-D” Filler. You can use Cherry-Burrell’s low-cost 
“Han-D” Filler to good advantage regardless of the size of 
your plant. With this efficient filler one man can easily 
hand fill, cap and case up to 6 gallons a minute. In addi- 
tion, the “Han-D” handles all standard size smaller bottles 
at regular 2-valve speeds. 


2. 42nd Washer. This compact, space-saving machine 
washes, rinses and sterilizes a full case of bottles—all 
standard sizes as well as gallons—-every 40 seconds. 
3-compartment design gives every bottle a hot alkali scour- 
ing under pump pressure, a clear water rinse, a steam or 
chlorine sterilization. 


If you're thinking about getting into the gallon jug business 
... we think your Cherry-Burrell Representative can show 
you how to do it—economically. Why not give him a call? 





Write for catalogs 


' CHERRY-BURRELL CORPORATION 
; | 427 W. Randolph Street, Chicago 6, Ill. 


Equipment and Supplies for Industrial and Food Processing 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 








Super — STITCH 
STITCHING WIRE 


TAILOR MADE FOR 






































Z ay 
/® Ex-CELL-O CORP. OETRONT. — 


YOUR PERSONAL MILK CONTAINER 


, Buy the best... 
From the Specialist in Stitching Wire 


Manufactured to the Exact 
Specifications for Your 
Excello Machine 


See For Yourself ... 
WRITE TODAY FOR YOUR FREE SAMPLE 


CHICAGO STEEL and WIRE CO. 


MAIN OFFICE AND PLANT 
103rd and Torrence Ave. Chicago 17, Ill. 
BRANCH OFFICES IN 15 MAJOR CITIES 
Also Distributed By 
THE EX-CELL-O CORP., Detroit, Mich. 














V.$.P. LIQUID PETROLATUM SPRAY 


GSP. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS—TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like HAYNES-SPRAY 
showld be used te lubricate. 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE — HAYNES-SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
tsp. uigut? use of the finger method may entirely destroy 


"teiatom spent 


previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
tu as HORE wwPrucATONS 799 Woodland Avenue Cleveland 15, Ohio 


{PACKED 6-12 oz. CANS PER CANTOR ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
’ SHIPPING WEIGHT —7 LBS. SHAP-TITE WEDPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 





THE HAYNES-SPRAY THIN FILM LUBRI- 
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TOURING THE TRADE 








Borden’s, National Dairy On the Move 


LTHOUGH NOT QUITE as spectacular as the 
Foremost drive, both Borden’s and National Dairy 


continue to pick up a plant here and there. With- 
in the last two months Borden’s has acquired Parker- 
Mayflower Dairy and Ice Cream plants in Little Rock, 
Arkansas and Lane’s Creamery in Jackson, Mississippi. 
Southern Dairies, a part of the extensive National 
Dairy Products Corporation organization, has purchased a 
building in Atlanta. Plans call for $300,000 moderniza- 
tion that will include renovation of the building and the 
installation of new equipment. The building, when com- 
pleted will afford 44,000 square feet of floor space. 


Fifty Year Mark Reached by Crowley’s 
(CC 'New Yor MILK COMPANY of Binghampton, 


New York has reached the half century mark. 
Founded in 1904 by J. K. Crowley in Newburgh, 
New York, the firm has been outstanding as a progressive, 
enlightened business enterprise. Francis E. Crowley, son 
of the founder is the present head of the company. 
The 50th anniversary was observed by a _ birthday 
party at Newburgh attended by nearly 350 employees and 
their wives. High light of the occasion was the unveiling 
of a portrait of the founder. The portrait was presented 
to Morris R. Yates, manager of the Newburgh branch. 


You Never Know What Will Work 
G ‘cone wp DAIRY, WOODLAND, California, has 


come up with a pleasantly satisfying name for their 
new low fat milk. Gingham Girl Trim is the name 
and it’s a good one. 
fact that Sanitary Dairy is a charter member of the Asso- 
ciated Independent Dairies of America, a group of inde- 
pendently owned and operated firms. The association has 


senesis of the name goes back to the 


a gingham-bonneted girl as a symbol. Loyalty to the asso- 
ciation and an ear for a sharp, catchy merchandising line 
prompted the name, Gingham Girl Trim. We think it’s 
got it. 


About the same time in the same area, Borden’s ran 
into one of those curious situations that make sales man- 
agers bow their heads at the mystery of it all. 


A month or two back Borden’s introduced a new vit 
amin fortified milk on the market. It was a nationwide 
venture. However, there was a peculiar high spot on the 
sales chart that appeared to emanate from San Fran- 
cisco’s Chinatown. This was about the first time that 
Chinatown made news in the dairy industry in a positive 
way in the memory of man. Consumption of the new milk 
was about three times as high in that area as in any other 
comparable population area in the nation. 


American Milk Review 
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Some sleuthing showed that the news release that 
mentioned the new product was printed in San Francisco 
by the Chinese language newspaper serving Chinatown. 
It further developed that in the news story it was men- 
tioned that Miss Hseuh Teh-ying, an Oakland, California 
girl and a graduate of the University of California, was a 
technical expert with Borden’s. She supervised the forti- 
fying process. That was enough for Chinatown. If Miss 
Teh-ying said it was good then maybe it was. 


Lovisiana Community Builds Milk Plant 

OSSIBLY ONE of the most unique milk plants in the 
p nation is being built in Franklinton, Louisiana. The 

plant, costing $500,000 fully equipped, was financed 
by a bond issue voted upon by the property owners of 
Washington Parish. The executive agency that built the 
building was the Washington Parish Police Jury. The 
building agency has in turn leased the plant to the 
Louisiana-Mississippi Milk Producers Association. What 
it adds up to is simply that Washington Parish built the 
producers a new milk plant. 


The plant is being built under a piece of state legis- 
lation known as the Industry Inducement Act. Under this 
device, industry is enticed into Louisiana with the pros- 
pect of modern facilities financed by bond issue floated 
by local governmental organizations. In the case of the 
Franklinton plant the Parish will be reimbursed by the 
producers at the rate of 5 cents on every hundred pounds 
of milk shipped to the new plant. This will take care of 
interest and bond payments as they mature. 


The plant will process all grade A milk. It is equipped 
to make sweet cream, condensed and dry, and butter. Its 
primary purpose is to handle surplus milk in order to 
improve the marketing situation. 


Refrigeration Men Battle Milk Firms on Give-Aways 

HE NATIONAL COMMERCIAL Refrigeration Sales 
T Association is taking a decidedly dim view of a 

phase of the dairy industry that is quite worthy of 
a decidedly dim view. Marie H. Lawton, executive sec- 
retary of the refrigeration group, charges that eight na- 
tional dairy firms have violated the Clayton Act by giv- 
ing away commercial refrigeration equipment. The refrig- 
eration people have been gathering evidence to support 
their contention. This evidence has been turned over to 
the Federal Trade Commission. Although not yet actively 
taking part in the situation there is some indication that 
the F.T.C. is interested. 

Special targets of the Miss Lawton’s attack are Car- 
nation Company, National Dairy Products Company, Pet 
Milk Company, Fairmont Foods Company, Arden Farms, 
and Foremost Ice Cream Company. 


T. R. Knudsen Named Chairman of the Board 
ALIFORNIA’S FAMED Knudsen Creamery Com 

“ pany, which will always be one of the great suc- 
cess stories of the nation, has elected T. R. Knud- 


sen as the chairman of the Board of Directors. Mr 


Knudsen has been president of the company for the past 
30 years. 

Succeeding Mr. Knudsen in the presidency is R. E. 
Osborne, a veteran with 27 years of service at Knudsen’s. 
Mr. Osborne is a graduate of the University of California 











































1) "Common Sense” Milk Can 
Solderless Milk Can 
») Stainless Steel Strainer 








easier cleaning 





MILK CANS 
STRAINERS 
STIRRERS 
SAMPLERS 


greater strength 


SOLAR-STURGES mre.co. 


USI Division of U.S. Industries, Inc. 
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MEMO TO: 











LUTHER A. KOHR 
DAIRY ENTERPRISES 


(Established 1949) 
P. O. Box 501 


Without obligating me in any way, 
please send me details about: — 


[] Monthly newspaper for Route Salesmen 
to pass out to Retail Trade, which News- 
paper will help to sell my by-products and 
give my customers a chance to win $75.00 
in cash prizes every month. 


Please send me absolutely free for 7 weeks 
your weekly bulletin board Training Pub- 
lication for Milk Route Salesmen. 


} Your monthly Training Publication for 
distribution to Milk Route Salesmen. I 
SRR aes Route Salesmen. 


} Monthly newspaper for my _ wholesale 
accounts. 


] Newspaper advertising mats. 
] Monthly house organ for my producers. 


| Booklet to pass out as advertising litera- 
ture that contains 1955 major league base- 
ball schedules. 


Letters for soliciting new business; letters 
explaining the importance of retail de- 
liveries; for customers who owe the dairy 
money; letters to new brides; to parents 
of new babies; to customers who quit. 


Send me data about how you'll print our 
bills with recipes and educational data 
about milk on back side of bill. 


Name of person to whom data should be sent 


Name of Dairy 


; Address 


York, Pa. 








and active participant in dairy industry affairs. He is a 
member of the Board of Directors of the Milk Industry 
Foundation and has been vice-president and general man 
ager of Knudsen Creamery Co. since 1946. 


Big Cheese 

IX TONS OF CHEESE in one piece was recently 
S shipped by Kraft from Wisconsin to Los Angeles. 

The cheese, American by birth and constitution, was 
used by a grocery firm as part of a promotion. The cheese 
starred on a television show, if six tons of cheese can be 
said to star, and was then cut up into remarkable por- 
tions and sold. Proceeds from the sale were donated to 
the Community Chest. 

Transporting was done by the Refrigerated Division 
of Ringsby System. Using a refrigerated trailer that kept 
the cheese at a 40 degree temperature, the cheese made 
the journey in fine shape. 


National Dairy Net Up 13% 
ET PROFITS AFTER TAXES for National Dairy 
N Products Corporation totaled $29,109,930 for the 
nine months ended September 30, 1954, as against 
$25,688,471 for the same period last year, an increase of 
13 per cent, E. E. Stewart, president, has reported. 


Earnings per share of common stock outstanding for 
the 1954 nine-month period were $2.16 as against $1.93 
for the corresponding period of 1953. 


Unit sales moved to higher levels for the first nine 
months of 1954. However, due to generally lower price 
levels and lower sales to the Government, dollar volume 
was less, totaling $917,392,938 for the period as compared 
with $937,071,548 for the nine-month period of 1953. 


Product costs and operating expenses, including de- 
preciation, for the nine-month period of 1954 were $856,- 
340,987 as compared with $870,018,100 for the like 
period in 1953. 


Woolman Memorial Fund A Growing Reality 

DISTINCTLY DAIRY industrial memorial to a great 
A dairy industry leader has been created by contri- 

butions from dairy firms in the United States, Can- 
ada, and Hawaii. The memorial, known as the Henry W. 
Woolman Memorial Fund is designed to provide income 
for the research program at the Children’s Hospital in 
Philadelphia. 


The Children’s Hospital is one of the most respected 
and influential child caring institutions in the world. It 
was largely through exhaustive tests and research at this 
hospital that homogenized milk became a successful part 
of the dairy industry. 


Mr. Woolman, a past chairman of the Dairy Industry 
Committee and one of the founders of the Dairy Council, 
was deeply interested in the work of the hospital. 


Goal of the Memorial Fund is $200,000. A Fund 
committee headed by Dr. Bruce Baldwin, President of 


the Milk Industry Foundation and Vice-president of 


Abbott’s Dairies in Philadelphia, is the organization han- 
dling the fund. Contributions should be sent to the Henry 
N. Woolman Memorial Fund, The Children’s Hospital of 
Philadelphia, Philadelphia 46, Penn. 
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DIS! Activities 


A group of dairying and dairy industrial specialists 
from France and Belgium are completing a concentrated 
study of recent developments in the production and han- 
dling of milk here, under the auspices of the Foreign 
Operations Administration. 


Itinerary for the delegations was worked out by 
Dairy Industries Society, International; the USDA’s For- 
eign Agricultural Service; American Veterinary Medical 
Association, and the National Dairy Council. 

DISI has also been active in planning for the new 
milk by-products plant now under construction near San 
Juan, Puerto Rico. The new plant is the result of collabo- 
ration among the Island’s milk processors and producers, 
Economic Development Administration, and the Society. 





Sr. J. |. Fonalledas of Hato Rey, Puerto Rico, explains to a DISI 
staff member the layout of the milk by-products plant now under 
construction near San Juan. 


Sr. J. I. Fonalledas, owner of a large processing plant, 
Vaqueria Las Tres Monjitas, is one of the leaders of the 
Island’s milkmen who banded together to develop this 
joint venture. Along with other members of an official 
committee, Sr. Fonalledas studied equipment possibilities 
at the Dairy Industries Exposition at Atlantic City, and 
checked with DISI officials concerning possible plant 
managers. 


Originally suggested by DISI’s Area Development 
Committee, the plant is being constructed by the Com- 
monwealth’s Development Administration, with the So- 
ciety acting as consultant. 


lowa Dairy Food Festival 

Spurred by the fact that January is usually a slow 
month, the Iowa Dairy Industry Commission has decided 
to furnish a little added stimulus to sales by sponsoring 
an Iowa Dairy Foods Festival, January 13 through 
January 22. 


Grocery stores and restaurants throughout the state 
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For 
profitable 
cottage cheese 


use 
Nonfat 
Dry Milk Solids 


When you standardize or fortify to 11% 
serum solids with nonfat dry milk—or use 
it solely—you will: 
1. Insure better curd forming quali- 
ties 
Obtain curd of uniform firmness 
and size 


3. Reduce cooking and handling 
difficulties 


4. Increase yield per vat 

5. Reduce cost per pound of curd 

6. Increase production per man 

hour 

The day-to-day high quality and uni- 
formity of your cottage cheese will 
please your customers and increase 
your sales and profits. Specify non- 
fat dry milk specially made for cot- 
tage cheese. For more information 


write A.D.M.I1., Box AM-1C., 
The convenient, 
economual, concentrated 


dairy food 


American Dry Milk Institute, Inc. 


221 North LaSalle Street, Chicago 1, Illinois 











INTERESTED IN... 


Product Development 
Latest Selling Techniques 
Merchandising and Advertising 


YOU CAN'T AFFORD TO MISS 
THESE 3 BIG DAYS! 


MARCH IS, 16, and 17, 1955 
(At Cincinnati Club, Cincinnati, Ohio ) 


THE ANNUAL MILK CLINIC 
FOR DAIRY MANAGEMENT 


PRESENTED BY 


G. P. GUNDLACH & CO. 


1201 West 8th St. Cincinnati 3, Ohio 
GA 2700 


( Write, Wire or Phone your reservation NOW ! ) 





LOOSE PIPE 


Sani - Matic AND FITTINGS 
RECIRCULATION WASHER 





Fig. 119 — ICP 


Now you can save even more time —with the 
new Sani-Matic Recirculation Washers. Just mix 
your wash solution, place parts to be cleaned in 
the tank, start the pump, and go on to the other 
work. Cleans odd parts as well as pipe lines 
thoroughly. Ask your jobber or write for informa- 
tion on recirculation washers to fit your needs. 


me Schlueter co. 


YH aes Ley sae ys 
OF WASHING AND fom THE DAY imDUSTRY 


JANESVILLE, WISCONSIN 









































have been notified about the program and are cooperating 
in the Festival. The Dairy Industry Commission has 
furnished all grocery stores with a free supply of colorful 
point of sales material to be used in promoting the Iowa 
Dairy Foods Festival. 

Milk companies will feature in stores such items as 
milk and cookies, cottage cheese and peaches or pears, 
milk and cereals. 

Ice cream manufacturers can use point of sale 
material to feature ice cream in all grocery stores, and 
can urge restaurants to feature ice cream, pie a la mode, 
etc., on their menus. 

All of Iowa’s 39 daily newspapers and 550 weekly 
newspapers have been advised of the Festival and asked 
to cooperate. Most dairy companies will use this medium 
of advertising during the Festival. 

Illinois Dairy Products Convention 

Two thousand members of the Illinois Dairy Prod 

ucts Association attended the organization’s 22nd Annual 


Convention in the Conrad Hilton Hotel, Chicago, Decem- 
ber 12, 18 and 14. 





A banquet in the Grand Ballroom climaxed the suc 
cessful three-day affair. 


Officers of the various associations in the [Illinois 
Dairy Products Association for the coming year are: 


Illinois Butter Manufacturers Improvement Associa- 
tion: president, F. C. Salter, Beatrice Foods Co., Gales- 
burg; vice-president, Richard R. Chapin, Tampico Cream- 
ery, Tampico, IIl. 


Illinois Cheese Manufacturers Association: president, 
Otto Kielsmeier, Watseka Dairy Co., Watseka; vice-presi- 
dent, Norbert Ruhland, Ottawa Milk Products Co., Ot- 
tawa, Ill. 

Illinois Association of Ice Cream Manufacturers: presi- 
dent, Robert Owen, J. D. Roszell Co., Peoria; vice- 
president, Vernon Heath, L. S. Heath & Sons, Robinson. 


Illinois Ice Cream Mix Manufacturers & Distributors 


Association: president, J. R. Burke, Cremix Co., Chicago; 
vice-president, Gordon Lloyd, Benson Creamery Co., 
Decatur. 

Illinois Milk Dealers Association: president, Orville 
Isaacs, Sullivan Dairy, Sullivan, Ill.; vice-president, J. R 
Hudson, Beatrice Food Co., Springfield. 

Illinois Dairy Products Boosters Association: presi- 
dent, R. P. Christiansen, Robert P. Christiansen Co., Chi- 
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erating cago; vice-president, Robert K. Nelson, J. Hungerford 





n_has Smith Co., Chicago. 
colorful 
» lows Illinois Soft Frozen Dairy Products Association: presi- 
i dent, William B. Rose, Topper Drive-In, Lincolnwood; 
vice-president, S. D. Noble, Noble’s Dairy Queen, 
— Kankakee. 
pears, 
New ADA Staff Members 
xf sale Clinton Hentrick and Wayne Churchill have joined 
2s, and the staff of ADA’s membership department, according to 
mode, | Lester J. Will, general manager. 

Hentrich comes to ADA after six years as dairy mer- 
weekly chandising director and account executive for Cambell- 
1 asked Mithun, Inc. He started in the dairy business in 1931 in 
nedium Swift and Company’s Ice Cream Division. 

Churchill has been publicity director of the Chicago 

Producers Commission Association since October 1953. 
For seven years previously, he served as farm adviser of 
y Prod Will County, Illinois. 
Annual 


Decem- Lewis Heads Columbus Milk Distributors “The Frick Ice Reserve Unit Reduced 
K. W. Lewis, general manager of the local branch Our Power Costs Materially,”’ 


of Fairmont Foods Company, was elected president of the ; , 
Columbus Milk Distributors Association at their recent says Bill Arthur of Arthur's 
Dairy, Waynesboro, Pa. 


annual meeting. Lewis succeeds W. G. Elliott of Wester- 
ville Creamery Company, Westerville, Ohio. C. W. Allen, 
president of the Allen Milk Company, was elected to the 
office of vice-president. William H. Morgan, procurement 
manager of the local branch of Beatrice Foods Company, 
was elected as treasurer. W. “Bill” Webb, Jr. was re- 
elected as secretary of the Association. 


This Modern dairy installed 
the ice builder for cooling 
4,000 pounds of milk per 
hour from 80 to 38 deg. F. in 
a new Cherry-Burrell plate- 
type cooler. 
The ice reserve unit builds 


North Carolina Convention vp 4,000 pounds of ice in 16 





The Carolina Hotel, Pinehurst, N. C., was host to hours cf off-peak operation. 
the 21st annual convention of the North Carolina Dairy It is connected to a Frick 4 by 
Products Association on January 12-14. wee, 0 Atialan 4 compressor, and made the 
; - Pe re purchase of a new machine 
} The lavish program of events had such features as ; h d 
eappea | er ae ged aggre unnecessary. Power savings have averaged more 
the suc. ~ addresses by Robert C. Hibben, executive secretary of than 10 per cent 
the eo neyo 3 -” Cream Manufacturers You'll find Frick ice builders much superior in the 
Illinois oh WEES AeA Sos 1955, " »y Dr. F. Bruce Baldwin, long run. Get full facts and figures now: Write for 
aan Jr., of Abbotts Dairies on “The Dairy Industry Looks Bulletin 152. 


' Ahead,” and a panel on the Dairy Industry. 
Associa- , , , 
. Cale Other features were business meetings, banquets, 
square dancing, a cabaret, and golfing sponsored by the 


» Cream- | 
Tarheel Supplymen. 








»resident, Dairy Products Improvement Institute Frick Ice Reserve Units have the larger pipe surfaces 
ice-presi- | Panel presentations exploring “State Sanitary Regu- and better cireviation thet mean greater savings. 
Co., Ot- lations Pertaining to Milk Production, Processing, and 
Product Control For Cream for Manufacturing,” will fea- 
ors: presi- ¢ ture the eighth Annual meeting of the Dairy Products 
ia: vice- Improvement Institute, Inc. The meeting is scheduled for 
Robinson. January 27, at the Hotel Commodore, New York City. 
stributors The panel on state sanitary regulations is planned for 
Chicago; | the afternoon, W. A. Wentworth, president of the Insti- 
ery Co., tute, presiding. The discussion will cover state programs 


in Michigan, Ohio and Wisconsin. 





t, Orville 
ent, J. R. | 


Morning sessions will include breakfast meetings of 
the legislative, membership, and quality standards com- 
mittees; a meeting of the nominating committee, and a 
general business meeting for all members to be followed 
by a reception hour and a luncheon. 


on: presi- 


Co., Chi- 
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What The Milk Industry Foundation 
Convention Meant To Me 


By DAVID K. BANDLER, Cornell University 


The six winners of the Milk Indus- 
try Foundation’s Agricultural Leader- 
ship competition were awarded trips 
to the Dairy Week at Atlantic City. 
Their impressions of that week are 
published in the trade press this 
month. 


ENTLEMEN, I AM impressed. 

I believe that the Milk Indus- 

try Foundation Convention is 
the greatest activity that the dairy 
industry has all year. I came away 
from Atlantic City with the idea that 
a terrific amount was accomplished, 
especially in the fields of pooling 
ideas and probably more important, 
leaving everyone with more enthu- 
siasm. I personally have taken a 
greater interest in my studies since 
my return. 


The personal contacts I made dur- 
ing the week at Atlantic City are of 
value beyond expression. I had an 
opportunity to talk over the problems 
of graduating seniors with top men 
in the industry, and had many of my 
questions answered. The biggest ques- 
tion of course was will there be jobs 
available after I return from military 
service. 

It seems that students at Cornell, 
and for that matter probably other 
colleges, have the feeling that the in- 
dustry doesn’t take enough notice of 
dairy students and at times passes 
them by in favor of business or arts 
students. I am happy to say that by 


RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 


RIDAK GASKETS... 
Made by gasket craftsmen. 
Accurately fabricated. 

Top grade pure manila paper. 
Standard .035” thicknesses. 


LAFLEX GASKETS... 


Same sizes as Ridak gaskets. 


stronger gasket is needed. 


Special sizes and shapes 





(Use Ridak numbers — specify Laflex). 
@ Recommended for trouble spots where 


the interest shown at 
the convention, I no 
longer feel that this is 
true. 


It was wonderful to 
spend the week with 
such a nice bunch of 
boys, the other five 
award winners. The op- 
portunity to talk with 
them about their pro- 
fessors and their courses 
was of great interest. 
Our exchange of data 
on what our Dairy Sci- 
ence Clubs were doing 
was of great value and 
I’m sure of mutual ben- 
efit. 

One event that will stick in my 
mind for a long time was the Joint 
Milk-Ice Cream General Session. It 
showed me that the industry wasn't 
willing to sit back anymore. The skits 
and stories on milk were all wonderful 
and I only wish that the whole nation 
could have seen them. 


I would like to make mention of 
the luncheon on Monday noon, with 
the College Relations Committee and 
the M.I.F. Staff. It was sort of the 
official kick off. I found that very 
informative as far as finding out what 
the Industry wants in its college men. 
We were given an invitation at this 
time to attend the parts of the con- 
vention that interested us most. 


I understand that I was especially 


Reference Table for Ordering New RIDAK Pump Gaskets 


GASKET GASKET SIZE EQUIPMENT USED ON 

NO. Oo. D. x 1. Bw WAUKESHA 

1088 7¥ex4%, — S5%/ex3¥, No. 10BB Pump 

25BB 9x6 — TU%x4y No. 25BB Pump 

25A 8 x5V¥2 — 614x3% No. 25 Std. Pump 

55BB 142x9V2 — 1254x753 No. 55, 100 and 125BB Pump 
125A 11%ex8Ve — 97%/ex6Ve 55, 100 and 125 Std. Pump 
466A 6x4 — 5x3 No. 10 Std. Pump 


Reference Table for Ordering Gaskets for Sanitary Fittings 
Fitting Size and Gasket Numbers 


a See GASKET DESCRIPTION ” 
are hier gprs Flat Seat Fitting Narrow Flange 75 
Standard sizes usually 24 Bevel Joint Fitting Standard Flange 1001 
hours. Bevel Joint Fitting Wide Flange 4 


BOONVILLE MANUFACTURING CORPORATION 








Presenting Agricultural Leadership Award to David K. Bandler, 
Cornell University, winner in region 1, is Robert Cleary, Presi- 
dent of Welsh Farms, Inc., Long Valley, N. J. 


fortunate that this was an even year, 
that is a year when the Dairy Exhibi- 
tion is held. I spent several hours 
roaming among the new machinery 
and equipment. At every turn I could 
see that the Dairy Industry is mak- 
ing tremendous strides in the right 
direction. 

The College Dinner and Dance 
Tuesday night, the 
Wednesday and the Choir cannot go 
without mention. They all go together 
to make up the most delightful, inter- 
esting, and educational week I have 
ever spent. 


theater party 


So in closing I would like to thank 
the Milk Foundation for 
making my trip possible, and I hope 


Industry 


that I can live up to the honor be- 
stowed upon me. 





11” 2’ 212" 3” 4 

1505 2005 2505 3002 4005 
1501 2001 2501 3001A 4002 
1502 2002 2502 3001 4003 


Boonville, New York 
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Ik Review 


Hult Outlines NDC Helps 
For School Milk Program 


ee F ie i LUNCH should not 

be for the school child, sim- 

ply an act of eating—but a 
learining experience as well.” This is 
the basic concept that the National 
Dairy Council has followed in devel- 
oping materials to help the industry 
get the most out of the Federal gov- 
ernment’s new Special School Milk 
Program, according to Milton Hult, 
president of NDC. 


According to Mr. Hult, “an addi- 
tional 1% billion half-pints of milk will 
be consumed during the current school 
year by young Americans 5 to 17 
years of age. This means roughly 
5,400,000 half-pints per school day.” 


Mr. Hult said that the National 
Dairy Council is making every effort 
to insure that the program is 
an educational experience. “We want 
these children to know, intelligently 
of the advantages of milk and prod- 
ucts so that the preference will remain 
with them for life.” 

The National Dairy Council has 
prepared a special leaflet on the new 
Special School Milk Program. It helps 
explain to teachers, children and par- 
ents the advantages of the new pro- 
gram. Through NDC and affiliated 
Dairy Councils, this leaflet will be 
made available to school administra- 
tors, teachers, and parents. NDC is 
also preparing special posters for use 
by its affiliated units in the Special 
School Milk Program. 

Since the inception of the new 
$50 million USDA program, NDC 
has alerted and assisted all affiliated 
Dairy Councils to the program’s op- 
portunities by forwarding to them all 
current information and available pro- 
motion materials. 


new 


A new. short 


film prepared by 
USDA is being made available to 
local Dairy Councils by NDC. The 
film explains the new Special School 
Milk Program. Local Dairy Councils 
are being urged to utilize the film 
not only as a feature on television 
but as a visual aid before leader 
groups to further stimulate adult un- 
derstanding of the health values of 
milk drinking. 


In many ways dairy industrymen 
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are doing a great deal through local 
Dairy Councils to promote the Special 
School Milk Program in their areas. 


In markets where there is not a 
Dairy Council, there are alternatives. 
Here is what you can do, according 
to Mr. Hult: 

1. Bring the matter up with the 

local milk dealers association. 


2. Initiate contacts with the Super- 
intendent of Schools. He will 
discuss the matter from a policy 
standpoint as well as follow- 
through, or refer you to the 
school lunch administrator. 


Go 


Aim at having the new Special 
School Milk Program added to 
the schools which already have 
regular school lunch programs. 


4. Aim also at setting up arrange- 
ments for the Special School 
Milk Program in schools which 
have not participated previously 
in a school lunch program. 

There will be 

ironed out 


difficulties to be 
and it will take time. 
Whether a school has proper facilities 
for refrigeration may be an item. If 
not, they may need milk deliveries 
convenient to the school schedule, but 
not necessarily ideal from the stand- 
point of the milk dealer. However, 
procedures can and are being evolved 





ELMER DEETZ SEQUEL 


Although he spearheaded a 
successful campaign to throw 
out minimum pricing in Oregon 
so that he could sell milk in 
gallon jugs at his farm, Elmer 
Deetz, Canby, Oregon farmer 
was denied a license by the 
State Department of Agricul- 
ture because his facilities did 
not come up to State require- 
ments. The issue was taken to 
court. The Court sustained the 
Department and said “. . . The 
Applicant’s equipment for the 
production and distribution of 
milk failed to meet the require- 
ments of the State Department 
of Agriculture as pertains to 
Applicants for Grade A license.” 














MILTON HULT 


which are satisfactory to all in many 
areas. 


Under the new Special School Milk 
Program, milk may be served at any 
time during the school day. Each 
child may have as many servings of 
milk as he wishes. Additional whole 
milk, plain or flavored, furnished un- 
der the Special School Milk Program 
need not be served in half-pint con- 
tainers—larger ones may be used. 


Mr. Hult pointed out that USDA 
has given its blessing to this educa- 
tional approach. 
Sandstrom, 


He quoted Marvin 
Deputy Director, 
and Distribution Division, Agriculture 
and Marketing Service, as saying, “We 
hope the dairy industry never relaxes 
its educational efforts among those it 
has already sold—that it always re- 
members that repeat sales are as im- 
portant as initial sales.” 


Food 


“Here is the dairy industry chal- 
lenge, particularly with reference to 
the new Special School Milk 
Mr. Hult said. If more chil- 
dren grow stronger from participation 
in the special school milk and/or Na- 
tional School Lunch programs, thei: 
families will be 


Pro- 
gram,” 


influenced by the 
child’s example.” 

The educational, or more bluntly, 
the market development opportunity 
Concludes Mr. Hult, 
“The dairy industry has an oppor- 
tunity to assist educators and the Na- 
tional Dairy Council to make the 
learning of milk values in the class- 
room an experience closely identified 
with milk consumption in the lunch- 
room and healthy eating by all at the 
family tables.” 


is tremendous. 
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State 


By BETHUNE JONES 
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Price Wars Drive Several Markets 
Toward State Control 


© Market Fights Push Arkansas and Arizona Into Regulation 
© Georgia Milk Control Board Cracks Down on Price Cutting 
© Bulk Milk Dispensers Get Governor's O. K. in Ohio 

© Study of Virginia Milk Control Law Proposed 

* 


ARIZONA: Plagued by price wars, 
Arizona milk producers are seeking 
both 
milk prices. 


federal and_ state control of 

While considerable divergence of 
opinion is reported among producers 
as to whether state or federal control 
offers the 
their problems, a 
bill is regarded as virtually certain to 
be introduced in the 1955 state legis- 
lative session with the support of the 
Arizona Dairymen’s League and the 
Arizona Milk Producers 


ARKANSAS: A bill to create a new 
State Milk Control Commission, em- 
powered to fix retail milk prices, will 
be introduced in the 1955 state legis- 
lature with the backing of the Ar- 
kansas State Milk Distributors Asso- 
ciation. The proposal was discussed 


most effective solution to 


state milk control 


Association. 


by producers and distributors at a 
Little Rock. 
Such legislation, however, will not 
have the Arkansas 
Farm Bureau Federation, which went 


recent meeting in 
support of the 


on record at its recent annual meet- 
ing in Little Rock as opposed to “any 
effort to enact a state milk control law 
in the state legislature.” 

In another action, the Farm Bureau 
said it would support legislation to 
increase the butterfat re- 
quirement on fluid milk sold in Ar- 
kansas from 3.25 to 4 per cent. This 


minimum 


stand was taken despite objections 
that Holstein herd owners would be 
hurt. 

GEORGIA: Milk Distributors were 
State Milk Control 


Board to furnish detailed reports of 


ordered by the 
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Economics of Gallon Jug to Be Examined in Maine 


all sales transactions in a move aimed 
at curbing alleged milk price cutting. 


In an order effective December 1, 
the board directed distributors to keep 
detailed accounts of sales, discounts, 
milk in manufacturing, enter- 
tainment of customers, and wasted or 
lost milk. The distributors were told 
to file reports on such records with 


used 


the board starting January 1. 

Board Chairman Charles G. 
can said the 
used in investigating complaints of 
cutting. He added that the 
board in recent months had had many 
such complaints, especially from the 
Atlanta area. 


KANSAS: A bill approved by the 
State Legislative Council for submis- 
sion to the 1955 Kansas legislature 
would bring all state milk testing 
under the State Board of Agriculture’s 


Dun- 
information would be 


price 


dairy division. 

MAINE: A study to determine 
whether retail sale of milk in gallon 
or other large containers would save 
on distribution costs was ordered by 
the State Milk Commission. 

State 
Fred J. Nutter said Dr. George Dow, 
assistant director of the Maine Agri- 
cultural Experiment Station, had 
to undertake such a_ study 
Maine 


Agriculture Commissioner 


agreed 


of comparative costs under 


conditions. 


He added that the study also would 
include the possibility of discounts 
for large quantity purchases and costs 
of store 


distribution compared to 


home delivery. 


MASSACHUSETTS: Greater coordi- 
nation of milk inspection in Massa- 
chusetts to eliminate overlapping and 
unnecessary expense was advocated 
at a hearing conducted by a special 
state legislative commission studying 


milk marketing. 


George A. Michael, director of the 
division of food and drugs in the 
State Department of Public Health, 
suggested that milk inspectors at the 
local level could make inspections of 
farms and pasteurization plants within 
their own communities. The State De. 
partment of Agriculture, he added, 
could make its inspection of farms 
and the State Public Health Depart- 
ment could cooperate with local health 
departments by supervising the in- 
eliminate 


spection setup so as to 


overlapping. 
In this Michael declared, 
there would be a maximum of inspec- 


way, 


tion service rendered, and a safe sup- 
ply of milk 
consumers at a minimum cost to local 


could be guaranteed 


communities and the state government. 


James L. Woodson, managing di- 
New England Milk 
Dealers’ Association, told the commis- 


rector of the 


sion that his group was willing to co- 
operate in devising an advertising tax 
to collect money for milk promotion 

Reuben Hall of the New England 
Milk Producers’ Association suggested 
creation of a state agency to collect 
funds for use for promotion of research 
and education in dairy products. 


W. H. Brown of North Brookfield 
and William T. Smith of North Dart- 
mouth, both 
groups, advocated labeling Bay State 


representing producer 
milk as Massachusetts-produced. 
Woodson, however, asserted such a 
move would be impractical. 


MISSOURI: State Attorney Gen- 
eral John M. Dalton ruled out as a 
lottery a milk promotion plan to give 
a resident $6 if a 
sentative found the firm’s dairy prod- 
ucts in the home refrigerator when 
Requested by Lawrence 
County Prosecuting Attorney J. Hal 


company repre- 


he called. 


Moore, the attorney general’s opinion 
said: “The advertisement does not in 
itself, conclusively indicate the ele- 
ment of chance. A literal interpreta- 
tion of the advertisement would lead 
the reader to believe that a repre- 
sentative of the promoter would call 
at every home likely to be reached 
by the advertisement and that each 
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person having milk of the desired 
brand could receive $6 in cash. 

“This scheme is nothing more than 
an attempt to increase the sale of a 
particular brand of milk by appeal- 
ing to the human desire to take a 
chance on receiving an undue return 
for an expenditure of money or other 
valuable thing.” 


OHIO: six-year 
controversy Ohio 
of refrigerated bulk dispensers from 
which milk is drawn into glasses for 
sale to restaurant customers. Governor 
Lausche ordered December 9 that 
such sales be permitted under State 
Health Department supervision and 
asked for a formal opinion by State 
Attorney General C. William O'Neill 
regarding the legality of the dis- 


Intervening in a 
over the use in 


pensers. 

Although the dispensers, properly 
installed, had the blessing of the State 
Health Department, an attempt to 
enforce a ban against their use was 
being made by the State Agriculture 
Department’s Food and Dairies Divi- 
sion through the weights and _ stand- 
ards laws. 

The governor's order to lift the ban 


came after a State Agriculture De- 
partment agent shut off milk deliv- 
eries to the recently-opened Explorers 
Drive-In Restaurant, Columbus, be- 
cause of its use of the dispensers. 
Robert Williams, co-owner of the res- 
taurant and a representative of the 
National Food Association, 
said the governor’s order apparently 
ended the controversy. 


Service 


The Ohio State Restaurant Associ- 
ation earlier had announced it would 
sponsor in the 1955 state legislature 
a bill to clearly legalize use of the 
bulk dispensers. Advocates of the dis- 
pensers said they would effect a 26- 
cents-per-gallon saving on milk deliv- 
ered to restaurants, and would result 
increase in sales 


in a_ substantial 


volume. 


SOUTH DAKOTA: A 
calling for enactment .by the 
state legislature of 


resolution 
1955 
a wholesale milk 
dealers’ licensing and bonding law 
was adopted by the South Dakota 
Dairy Association at its recent annual 
meeting in Sioux Falls. 

Another resolution pledged the 
group's continued support of the ad- 
vertising program of the South Dakota 





Dairy Industry Commission and the 


American Dairy Association. 


VIRGINIA: State milk 
continuing to be a controversial issue 
in Virginia, with State Senator Ted 
Dalton most 
advocating a study of the 
and functions of the State 
Commission. 


control is 


joining those recently 
powers 


Milk 


Dalton, unsuccessful Republican 
gubernatorial candidate in 1953, ex- 
pressed belief “the time is ripe” fos 
an immediate study of the issue by a 
special commission that would make 
1956 state 
He said he thought such 
would 


recommendations to the 
legislature. 
a study show the need for 
“equal consumer representation” on 
the milk control agency. 

Stanley 
conference he was “not op- 
posed” to a study of the milk com- 
mission and might call for one should 
“conditions warrant” before the 1956 
legislative session. 


Governor earlier told a 


press 


Dalton suggested a study group 
could be composed of seven to nine 
members, representing consumers, 
farmers, distributors, business, labor 


and others. 
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Specify bw) Composite Samplers for In-Line Sampling! 


® With no attention, no adjustments, the foolproof L/W Composite 
Sampler accurately determines your daily butterfat receivables for 
you. Easily solves your tank truck operations, skim line and numerous 
interplant butterfat distribution problems. Automatic timer activates 
sampler unit 10 times per minute. Entire assembly easy to install. For 
descriptive literature, write 


DAIRY SUPPLY DIVISION 


THE LANGSENKAMP-WHEELER BRASS WORKS,INC 
1266 SHELBY STREET, INDIANAPOLIS 3, INDIANA 
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SALES -O-GRAMS 


(Continued from Page 47) 


can be displayed in schools, also de- 
signed numerous special panels for 
containers used in school feeding 
program. 


Increasing Per Capita Sales 
Of Milk 


Roland Bartlett, Professor of Agri- 
cultural Economics at University of 
Illinois, has given the milk market a 
fine toothed combing in a paper en- 
titled “Analysis of Opportunities in 
the Domestic Field.” Says educator 
Bartlett, per capita sales of milk and 
its products can be increased by: 

1. Lowering distribution costs. 

2. Increasing store sales at low 

prices. 

3. Keeping union wages in line. 

4, Eliminating state control of con- 

sumer prices. 

5. Encouraging the use of sterile 
concentrated milk. 

6. Encouraging the use of more 
milk in schools. 


Encouraging the use of new 


products and new techniques. 


Plumping for quantity discounts, 
low store margins, one brand of milk 
per store and large size containers, 
Professor Bartlett says, “Quantity dis- 
counts for both store sales and home 
deliveries increase per capita sales of 


milk.” 


Instant Dry Milk Pushed Hard 

Gunned with full page space in 
New York morning and evening 
papers, Borden’s Instant Starlac was 
given a big boost early in December. 
“You'll Call It Milk Magic! New In- 
stant Starlac.” Urges using product for 
“drinking, cooking, baking,” at about 
8 cents a quart. 

Carnation’s instant dry milk came 
out with a new suit of clothes in the 
form of a smart, up-to-the-minute 
package. Package has a “pour spout,” 
and moisture tight seal among other 
things. Developed by Marathon Cor- 
poration the package allows the dry 
milk to be “poured.” 


Preliminaries to Penn Cottage 
Cheese Drive 
Four hundred and thirty plus sales- 
men from 162 Pennsylvania Dairies 
met in Harrisburg late in November 
to lay plans for statewide cottage 


cheese sales campaign scheduled for 
February 16 through March 31. Vet- 
eran campaigner Richard Werner of 
MIF led parade of speakers stoking 
up the sales fires. Werner, with a 
healthy collection of first class cottage 
cheese sales coups to his credit, knows 
more about selling cottage cheese 
than the man who invented it. 


Eight Firms Buy “Hoppy” 
Endorsement 


Eight new firms swelled the list of 
milk distributors using the Hopalong 
Cassidy program. Handled by New 
York firm Franchise Marketers, the 
program authorizes licensees to use the 
cowboy star's photograph and _per- 
sonal endorsement on containers, also 
they can use “Hoppy” for TV and 
radio spots, newspaper ads, point-of- 
sale material, premiums, etc. 


Eight new firms using Hoppy pro- 
gram are: Lehigh Valley Co-operative 
Farmers Dairy, Allentown, Pa.; Clo- 
verlake Dairy Foods, Plainview, Tex.; 
Lexington Dairy, Lexington, Ky.; But- 
ler’s Dairy, Madison, Ind.; Puritan 
Dairy, Pittsburg, Kan.; Crombie Dairy, 
Joliet, Ill.; and Gardiner Dairy, Gar- 
den City, Kan. 





Equipped with hold-over plates 
and self-contained freon compressor 


refrigeration. 


For safety’s sake MURPHY Bodies 
are of all steel construction and fully 
insulated for greater economy. When 


you want... 


ECONOMY - QUALITY - SAFETY 


Make it MURPHY! 
Your Inquiries Invited 


Telephone: 7-1146 


MURPHY BODY WORKS, Inc. 
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HYDROLYTIC RANCIDITY IN MILK 
(Continued from Page 52) 
certain factors which may be sus- 
pected of causing lipolysis. 
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e 
MILK PACKAGE SIZE 
(Continued from Page 42) 
Those figures are indi- 


i 


gallon size. 
cated by the results of a national 
survey released by the National Asso- 
ciation of Sanitary Milk Bottle Clo- 
sure Manufacturers, in Philadelphia. 

The survey was conducted to find 
the housewife’s preference for milk 
bottle size regardless of price, type, 
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or where it was purchased. Personal 
interviews were conducted with more 
than 1,650 households in 11 cities 
where several type containers are 


sold. 


Many other surveys have been con- 
ducted to determine preference for 
type of container, frequency and place 
of purchase. This survey, the associ- 
ation believes, was the first made to 
determine the consumer’s preference 
for bottle size. 


Survey tabulations showed that 
58.8% of those questioned have milk 
their milkman; 40.7% 
buy milk at the store regularly. Of 
the people having milk delivered, 
71.6% prefer milk in a quart size bot- 
tle; 25.1% of this group like half gal- 
lon bottles better. 


delivered by 


Of those who buy their milk at the 
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store regularly, 44.9% like the quart 
size container for their milk while 
42.2% prefer the half gallon size. 


Among other things the survey also 
revealed: 
45% of those interviewed get milk 
three times a week. 
Average 
quarts. 


purchase was 2.711 


31.6% of the respondents pur- 
chased two quarts of milk at 
a time. 


7.2% prefer to buy milk in gallon 
containers. 


Taken as a group, those who obtain 
milk from their milkman buy milk 
more frequently than those who pur- 
chase at the store. For example, 94.8% 
of those who have a milkman buy 
milk three or more times a week. Of 
those getting milk at the store, 46.5% 
purchase three or more times a week. 


Size of purchase is larger for those 
who buy from their milkman the sur- 
vey indicates. Average purchase from 
the milkman is 3.22 quarts per de- 
livery while average purchase at the 
store is 2.28 quarts. 


SCHOOL YEAR ’ROUND 
PROMOTION 


Builds Profits J Ways 


FOR VITAMIN-MINERAL 
WHOLE MILK 


Are you looking for a way to introduce or promote Vitamin-Mineral 
Whole Milk? Well, here it is! The new School Year "Round promotion 
designed to reach and convince parents of the value of your Vitamin- 
Mineral Whole Milk. It’s a complete promotion kit of selling aids, 
with 7 positive ways to build your sales: 


4. Bottle Collars 
5. Handbills & Inserts 
6. Newspaper ads 


Boost profits by building new and bigger customers for your Vitamin- 
Mineral Whole Milk. These sales aids are available to you at cost from 
General Mills, makers of ARPI Vitamin D and Danda Vitamins A and 
D concentrates, and Danda Soluble Dry Mix (used with Danda con- 
centrate to make vitamin-mineral milk). For further information on 
this and other promotions, see your General Mills salesmen, or write 


General Mills 


Cfhectal Commodities Division 


MINNEAPOLIS 1, MINNESOTA 


Supplier of a complete line of Vitamin Concentrates for milk fortification. 
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William T. Nardin 


William T. Nardin, Chairman of 
the Board of Pet Milk Company, died 
on October 25, 1954. He was 80 
years old. 

Mr. Nardin became a member of 
the Board of Directors of Pet Milk 
Company in 1911. The firm at that 
time was known as the Helvetia Milk 
Condensing Company. In 1920 he 
was elected Vice-President and Gen- 
eral Manager of the company. He 
served in that capacity 1950 
when he was elected Chairman of the 
Board of Directors. 


until 


Mr. Nardin participated extensively 
and forcefully in the dairy industry. 
He was at one time Chairman of the 
Milk Section of the National Canners 
Association and, in 1923, 
mental in forming the 
Milk Association. 


was instru- 
Evaporated 


George P. LaDue 


George P. LaDue, 57, founder of 
LaDue’s Dairy and a lifelong resident 
of Peekskill, died suddenly at his 
home, 107 North Division St., on 


October 31. 


Mr. LaDue was born in Peekskill 
on January 16, 1897, the son of Wil- 
liam and Bridget White LaDue. More 
than a quarter of a century ago he 
founded a milk route and LaDue’s 
Dairy flourished for many years. Some 


time ago Mr. LaDue retired from the 
business. 


Edward K. Slater 


Edward Kinsler Slater, dean of the 
dairy industry dairy trade press, died 
at Santa Barbara, California on De- 
cember 17. For 32 years editor of 
the Milk Dealer, Mr. Slater was an 
influential figure in the dairy industry 
over a half century. 

From 1899 when he entered the 
dairy business as a buttermaker until 
his death, still in the harness as 
Chairman of the Editorial Board of 
the Olsen Publishing Company, Mr. 
Slater was a powerful and _ invigor- 
ating force working for a better in- 
dustry. Serving in a variety of posi- 
tions which included buttermaker, 
State Dairy Commissioner, trade Asso- 
ciation secretary, teacher, public rela- 
tions executive, editor, and publisher. 
Mr. Slater was honored in 1953 by 
the National Dairy Council for his 
“many contributions over 55 years to 
the building of the dairy industry.” 

The editor of the American Milk 
Review will always remember Mr. 
Slater for the encouragement he gave 
to a fledgling journalist, testing his 
wings in the dairy industry. Mr. 
Slater was not only an enthusiastic 
industry man he was also a splendid 
competitor and a great gentleman. 





INDUSTRIAL WORKERS NEED MORE 
MILK SURVEY SHOWS 


A recent governmental 
survey of 600 men working in indus- 


two-year 


trial plants revealed that many are 
not getting their daily three square 
meals. Other research has shown this 
is also true of teen-age girls, working 
women, and women worried about 
their weight. 

The meal most often neglected is 
breakfast. 

The survey of 600 industrial work- 
ers was conducted by the New Jersey 
Experiment Station. Figures from the 
study issued by the U. S. Department 
of Agriculture indicated: 


1. A fourth of the men were low 
in calcium. 
2. A fourth of the men were low 


in vitamin C. 
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Diet records and medical exams 
revealed shortages of the impor- 
tant B vitamins (riboflavin and 
Thiamine). 


ow 


4. Yet 44% of the men were over- 
weight. 

Conclusions included: 

1. The men with shortages drank 
too little milk and ate too 
few citrus fruits, tomatoes, and 
green leafy vegetables. 

2. Diet records showed the over- 
weight men were slighting 
breakfast and then easing mid- 
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morning hunger with high cal- 
orie snacks sold at the plant. 

The report cited this latter kind of 
eating as leading to overweight and 
causing a lack of appetite for food 
rich in minerals and vitamins. 


FOUNTAIN SALES TOP INCREASES 
IN DRUG STORE BUSINESS 


“Two Important Facts About Drug 
Store Sales” and other up-to-date in- 
formation about drug store ice cream 
sales are revealed in a report prepared 
Paraffined Carton 


by the Research 


Council. 

The two important facts are: 

1. Fountain sales have increased 
at a faster rate than total drug 
store sales in the average drug 
store. 

2. The biggest percentage sales in- 
crease among all drug store de- 
partments has been made by 
packaged ice cream. 

Contrary to hearsay reports, the 
soda fountain is becoming an increas- 
ingly important factor in drug store 
sales, according to surveys by Amer- 
ican Druggist and Drug Topics, na- 
tional drug trade publications. 

Drug Topics shows the following 
percentage of soda fountain 
against total sales in drug_ stores: 
17.75 per cent in 1951; 17.76 per 
cent in 1952; 17.93 per cent in 1953. 


sales 


Because so many drug stores have 
added ice cream cabinets, there are 
more drug stores selling ice cream 
today than ever before. The big gains 
in the number of drug stores selling 
packaged ice cream are to be found 
among the drug stores without foun- 
tains. In 1953, the percentage of 
these stores selling packaged ice 
cream increased 16.6 per cent. 

Increasing importance of packaged 
ice cream sales to drug stores is evi- 
dent in the fact that in 1953 the 
packaged ice cream department pro- 
duced 33 to 114 per cent more sales- 
per-square-foot than the average for 
all other drug store departments. 

According to the Alfred Politz Re- 
search, Inc., study for the American 
Dairy Association, “buyers of ice 
cream fall into three distinct buying 
patterns—those who are primarily con- 
cerned with getting a particular flavor; 
those to whom nothing is particularly 
important; and those who buy by 
brand.” 
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Uncertain Future Disturbing As 
Industry Enters On New Year 


NCERTAINTY is the dominant 
U characteristic of the nation’s 

dairy markets as the industry 
moves into the new year. Uncertainty 
is expressed in terms of numerous epi- 
sodes, mostly small, which, when 
viewed collectively, represent a for- 
midable strength which at times sug- 
gests the power and sweep of a revo- 
lution. 

Basic factor appears to be the huge 
milk fow which continues unabated. 
In 1954 an 124 billion 
pounds of milk was produced with 
approximately the same quantity anti- 
cipated for 1955. Of tremendous 1954 
production, 118,500,000,000 was ab- 
sorbed in consumer channels. The sur- 
plus amounted to between 5 and 6 


estimated 


billion pounds. 


Most dramatic result was action of 


Secretary Benson reducing support 
level to 75 per cent of parity from 
90 per cent. General result was lower 
milk prices to farmers in every cate- 





when you write for prices on United's 
Special Series Paper Bottle Cases. They're the answer 
to the budget buyer’s problem. Ruggedly built by 
United’s famous all welded process, these steel cases 
are strong and sturdy. They have a quality hot dip 
galvanized finish, heavy duty round wire bottom stack- 
ing frames, flat wire floors. Made in various sizes for 


all types paper bottles. 


Gnuary, 1955 


gory in practically every market. Pro- 
ducer groups have made and are get- 
ting ready to continue in the next Con- 
gress, a strong fight to improve prices 
or at least hold the line. Example is 
temper of recent meeting of National 
Milk Producers Federation. Another 
is mass meeting of New York State 
co-ops, meeting this month, seeking to 
extend December price through April. 


Producers Uneasy 


Producer unrest took usual turn in 
several blasts at “margins” supposedly 
enjoyed by processors. Report of Sen- 
ate Committee on Agriculture and For- 
estry gave substance to this attitude by 
finding increasing “‘spread’’ due to 
“increased profit taking by processors.” 
Reverse of this phenomenon was a 
growing interest of producers in pro- 
moting milk. American Dairy Associa- 
tion advertising budget reached a new 
Other state and local 
Milk 


high. groups, 


such as Connecticut Producers 





inverted pressure washing. 


Association, embarked on campaigns 


of their own. 


Multiple quart containers, particu- 
larly the gallon jug, continue to cause 
fundamental changes in fluid milk dis- 
tribution and buying habits. 
nificant note has been the number of 


A sig- 


producers selling milk in gallon jugs 
on a cash and carry basis at the farm. 


Outer market distribution of fluid 
milk resulting from better transporta- 
tion facilities and paper containers has 
Cur- 
rent price war in Memphis is a good 
example. 


been a major cause of unrest. 


Trend toward larger processing 
units through mergers and acquisi- 
tions is another significant develop- 
ment. Prompted by need for more 
efficient operation, the trend appears 
to give the lie to “increased profit 
taking.” Spectacular growth of Fore- 
most Dairies is outstanding. 


Best guess for immediate future is 
continued, possibly accelerated rate of 
change in both processing and distri- 
bution. Changes will be complicated 
but not seriously altered by legisla- 


tion, State and Federal. 


NEW GLASS BOTTLE 
CASES FOR GALLONS 
AND '2 GALLONS 


These new cases complete United’s glass 
bottle line. Sized where possible to stack 
with other United cases, and designed for 


Welded steel 


with hot dip galvanized finish, 


607-1 6 Half Gal. Square 
607-4 6 Half Gal. Oblong 
607-5 4 Gallon Square 
607-7 4 Gal. Square or round 


UNITED STEEL AND WIRE CO. 


137 FONDA AVE., BATTLE CREEK, MICH. 





Branch Plant: Wilkes-Barre, Pa. 
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Federal Milk Order Study Committee 


Splits On Compensatory Payments 


TEN TO THREE SPLIT on the 
A knotty problem of compen- 

satory payments required of 
non-pool milk, disturbed the other- 
wise fairly placid report of a com- 
mittee appointed by Secretary Ben- 
son to review the Federal Milk 
Marketing Program. Unable to 
compose the differences that dis- 
tinguished their thinking on com- 
pensatory payments the committee 
incorporated comprehensive expo- 
sitions, pro and con, in the report. 


The committee was appointed 
on May 27, 1953. It was an out- 
growth of recommendations made 
by the famed “industry hundred” 
that met at Secretary Benson's in- 
vitation April 2 and 3, 1953. The 
original “industry hundred” recom- 
mended the establishment of a 
smaller “task group” to review and 
consolidate the recommendations 
of the 100 man group. Such a Task 
Group was formed and on May 11 
this smaller group adopted a reso- 
lution calling for a review of the 
Federal Milk Marketing Program. 
On May 27, 1953 a committee, 
headed by Dr. E. W. Gaumnitz and 
composed of 14 other industry 
men representing handlers, coop- 
eratives, and industry economists, 
was established. In October this 
committee, known as the Federal 
Milk Order Study Committee, sub- 
mitted a formal report of its work. 

The Committee considered three 
principal aspects of the Federal Milk 
Marketing Program. It 
pricing policies, giving particular at- 
tention to differentials between Class 
I prices and manufacturing prices. It 


examined 


studied the question of the movement 
of milk and milk products into mar- 
kets and developed the 10 to 3 split 
on the issue of compensatory pay- 
ments. Finally, the Committee looked 
into the matter of administration with 
an eye out for improving efficiency 


and speed. 


Apparently the suggestion had been 


made that the wide margin between 
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Association 





E. M. Norton, National Milk 


Producers Federation 
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eries Association 
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E. E. Vial, Milk Dealers Asso- 
ciation of Metropolitan New 
York 

Earl Warner, 
University 

W. N. Waterstreet, The Borden 
Company 


W. C. Waldon, H. 
Sons, Inc. 


Ohio Wesleyan 


P. Hood and 








manufactured and fluid milk prices 
was due in large part to Federal 
Orders. The Committee found that 
margins these two classes 
had widened during the war years but 
had tended to close up somewhat in 


between 


post-war years. This phenomenon 
was observed in non-federally regu- 
lated markets and markets with no 
regulation at all. A comparison of 
Federal Order markets, State regu- 
lated markets, and non-regulated mar- 
kets showed that in the first two 
groups the margin was about a dollar 
a hundred greater during the last 7 
years than it was the preceding 7 
In the non-regulated market 
the margin for the same periods was 
On a percentage 
basis the margin increase for the first 
two groups was 100 per cent. For 
the non-regulated markets the 


years. 


“somewhat more.” 


per- 
centage increase in the margin was 
150 per cent. 

The Committee concluded that for- 
mula pricing, particularly supply- 
demand adjustments, have served to 
reduce Class I prices as supplies be- 
came more ample but have not, in 
most markets, narrowed the spread 
between fluid milk prices and manu 


facturing prices. Said the Committec 


“There is little evidence that Federal 
orders have increased production more 
than has occurred in other markets 
in other areas of the country.” 

The _ irreconcilable 
opinion on 


difference _ of 
compensatory payments 
was the most spectacular portion of 
the report. Compensatory payments 
provisions are contained in 39 orders. 
They are simply regulations requiring 
milk from sources outside of the scope 
of a given order to make a payment 
into the market pool when that milk 
is sold in the regulated market. The 
extra payment is designed to put non- 
regulated milk on the same footing 
pricewise as regulated milk. 


Committee members favoring such 
payments argued that they were nec- 
essary if the order was to be effective. 
They recognized that Federal orders 
or any orders for that matter are a 
restriction on free enterprise. But that 
was not the point, according to the 
majority of the Committee. The point 
was “Are 


compensatory payments 


necessary in order for an order to 
function?” They found that such pay 


ments were necessary. 


The minority argued that such pay 


ments were not authorized by the act 
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that they restrict the entry of qualified 
producers into Federal order markets, 
that they implement the development 
of monopoly in fluid milk markets, 
and make effective commodity price 
discrimination. 

The minority group suggested three 
corrective practices that could be in- 
stituted by the Department of Agri- 
culture. These were: 

1. Reduce Class I prices drastically 
in surplus markets. 

2. Price all milk entering the market 
from whatever source. 


3. Analyze the possibilities of greater 
use of individual handler pool. 


difference boiled 
down to this; the group in favor of 
payments said, “The 
ultimate reason for these payments is 
that market pool orders with classi- 
fied price plans cannot be continued 
without them.” The other group said, 
“Under the Federal orders, with the 
supply of milk limited by reference 
to certain ‘performance’ standards of 
plants in the supply area, and with 
any differences in prices of milk from 
outside sources ‘compensated’ for by 
a charge on the receiving handler, it 


Basic committee 


compensatory 


is submitted that, in spite of the pro- 
testations of the Department that it 
does not intend to limit the entry of 
milk into a fluid market, and does 
not do so, the technique followed is 
perhaps the most effective method yet 
developed to exclude milk from the 
market.” 

The Committee examined the speed 
and effectiveness with which the or- 
ders are administered and found, with 
the exception of a few minor recom- 
mendations, the procedures were sat- 
isfactory and administration effective. 


* 
RESALE PRICE SETTING HELD 
UNDESIRABLE 

Legislation fixing fluid milk resale 
prices is neither necessary nor desir- 
Leland Spencer 
and S. K. Christiansen, Cornell econ- 
omists. In a recent bulletin 
by the two 
price setting powers are held respon- 
milk 
price rigidity, and long run economic 
inefficiency. 


able, according to 
written 
marketing authorities, 


sible for lower consumption, 


the 
“some form of public control or super- 
vision is needed to bring determina- 
tion of milk into the 


However 9 economists warn, 


retail prices 





A democratic procedure must 
be substituted for secret understand- 
ings or agreements among 
utors.” Some form of supervision is 


open. 
distrib- 


also necessary to prevent price wars 
and other predatory competition. 
Professor Spencer and Christiansen 
believe, “milk control laws should be 
revised to place definite responsibility 


upon the milk control agencies to 
maintain fair competition’ in each 
market. Their responsibility should 


not be limited to assuring consumers 
of an adequate supply and producers 
of adequate returns. Consumers, pro- 


ducers, distributors, and dairy em- 
ployees should be assured that a 
sound competitive system will be 


maintained.” 

Milk control agencies 
authorized, the authors 
hold public hearings for discussion of 
factors related to retail milk prices 
and then announce findings. 


might be 
suggest, to 


Because price-setting powers have 
resulted in lower milk consumption, 
price rigidity, and long run economic 
inefficiency, the Cornell economists 
advocate milk control agencies with- 
the 
wholesale prices. 


out power to enforce retail or 
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WANTS AND FOR SALES 





Classified Advertising Information 


To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 10th of the previous month (for instance, copy in March 10th for April issue). 
We cannot guarantee insertion of your ad in classified columns if copy is received 
after the above-mentioned date. 

All Classified Advertisements, except Position Wanted 

Lightface type—5c per word Boldface type—10c per word 

($1.00 minimum) ($2.00 minimum) 
Include name and address in word count, except for blind ads. 
Position Wanted 
Lightface type—first 50 words for 50c. Additional words 2c each. 
Boldface type—first 50 words for $1.00. Additional words 4c each. 
Include name and address in word count, except for blind ads. 
Box Numbers — 25c additional charge in United States. 
50c additional charge outside United States. 
Do not include your name and address in word count. 





No classified advertising will be accepted to run with borders or special spacing. 
All such advertisements are considered to be display ads, and will be billed as such. 
(Rates and mechanical requirements on request.) 
All advertisements accepted in good faith. We cannot be responsible for reliability 
of ads. If you wish further information on advertiser, request references from him. 














EQUIPMENT FOR SALE EQUIPMENT FOR SALE 


ARTOFEX mixer, IDEAL FOR 2 AMMONIA 
ITALIAN CHEESE PRODUC- 
TION, simulates hand mixing. Write 


COMPRESSORS, 
W orthing- 


used and in good condition, 


size 


ton, 7x7, vertical, single acting, 
to PET-RITZ FOODS, BEULAH, $300.00 each. ALEXANDER ICE & 
MICH. 1-M-55 COAL CO., Franklin, Ind 1-M-55 


ae WATER di, yoowtble 







BUTTER oer mn | 


0 


--- from SANITARY 


PatASABLETS 


CELLOPHANE WRAPPED ROLLS 





COUNT TABLETS 
INTO BOTTLE 


SO MODERN... 


These new Tablets of GOLDEN 
CHURN’S Water - Dispersible 
Butter Color are the answers to 
buttermakers’ complaints about 
liquid butter color. No oil to turn 
rancid; no messy graduate; no 
dirty pour spouts; no awkward 
drums; no storage, no freezing 
worries. These Tablets are simp- 
ler to use than GOLDEN CHURN 
Brand Butter Color (Certified), 
liquid Butter Color, on the mark- 
et sincel1920.GOLDEN CHURN’S 
Water-Dispersible BUTTER 
COLOR is certified by U.S. 
Food and Drug Administration. 





ADD COLD WATER 
FROM FAUCET 





@16 TABLETS TO A ROLL 
@16 ROLLS TO A BOX 


@1 BOX EQUIVALENT TO 
1 GALLON LIQUID 
BUTTER COLOR 









POUR INTO 


. Mail Request on Your cuban 


Letterhead for FREE SAMPLE 


Gslden Churn LABORATORIES , Nie 


ee, , eine 
2307-T NORTH ELEVENTH STREET> ST. LOUIS 6, MO. 
Northern Representative: 


ARTHUR W. VERNON +1380 NO. PASCAL® ST. PAUL 4, MUNN, sli es 
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EQUIPMENT FOR SALE 


BOTTLE WASHER, 12 Wide 
Meyer-Dunmore Jr., replaced witl 
large unit; rebuilt and in exceilent 
working order, to handle 38 mm. Dac- 


ro. We will change to handle 48 mm 


Write to: McDONALD DAIRY 
COMPANY, Box 870, Flint, Mich. 
1-M-55 

xcello Pure Pak Machine Model 

E T FILLER for Illreco Paper Milk 


Price includes 
and one hundred fifty cases. This 
FILLER in very good condition, fills 
twenty seven quarts or half pints per 
minute. Due to increase in business 
and shortage of storage we have t 
sacrilice Price $2,000.00 f.o.b. ow 
plant. Write to: Box 346, U. S and 
Canada 1-M-55 


NEW low 
for your CLP. 


NIZER. Send 


containers. air compres 


sor 


plunger seals 

HO MOGE- 
trial offer. Advise 
style and capacity of hofogenize: 
Write to STUART W. JOHNSON & 
COMPANY, 611 Main St., Lake Ge 
neva, Wis 1-M-55 


Used WIRE CASES for 
lon jugs, five bottles per $1.35 
per case. F.O.B. Lake Geneva, Wis- 
consin. Write to STUART W. JOHN 
SON & COMPANY, 611 Main St 
lake Geneva, Wis. 1-M-55 


Now!!: SANITARY VALVES re 
surfaced for a fraction of the price of 
a new valve. Send us those valves that 
have been too difficult for you to re- 
surface. Satisfaction guaranteed. Writ 
to STUART W. JOHNSON & COM 
PANY, 611 Main St., Lake Geneva, 
Wis. 1-M-55 


SEPARATOR, De Laval No. 142. 
This SEPARATOR has new. gears 
and bearings. The bow! has been bal- 
anced recently. This SEPARATOR is 
in A-1 condition and is being replaced 


prices 
and 
for 


on 
M.G. 


round gal 


Case, 


with a larger cold milk separator, price 
$650.00. Cream COOLER, small (24 
tube—3 foot long) with stainless steel 


troughs and covers, price $75.00. FIL- 
TER, cold milk, Stanvick 4,000 Ib 
in good condition, price $75.00. PRE 
HEATER, Specialty Brass, six tube 
stainless steel, price $50.00. Contact 
WEBSTER McGIFFEN, R. R. No. 3, 
Vincennes, Indiana. Phone 1160. 
1-M-55 
BOILER, flueless 10 horse power, 
nearly new (McGullen) HOMOGEN- 
IZIER, 200 gallon. $200.00 for BOIL- 
ER, $800.00 for HOMOGENIZER. Ii 


interested, call or write to: EDWARD 


BUZZELLI, 617 29th St., Niagara 
Falls, New York. Phone 2-3732. 
1-M-55 
FILLER, Cherry-Burrell 6-18 
equipped with Econo seal capping 
unit. Valves on filler now are for 48 
mm, also have valves for 56 mm. Will 
sell complete unit for $400.00. Con- 
tact: HAROLD GOLDSMITH, Route 
1, Box 41 ‘A’, Greeley, Colorado 
1-M-55 


American Milk Review 





HA 
Steel 
ment 
cond: 
ER\ 
Woo 


Hi! 
Guat 
Man 
CGC 
hour 
OH! 
PA) 
15, ( 


SI 
auto 
wra] 
35 t 
TO! 
wat 
zon 
DI: 
ledo 
and 
Elg 
Wri 
P, 4 


sou 









































EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 
HARDENING TRAYS, 500 United Receiving Room equipment, Rice & PASTEURIZERS, 400 and 500 gal 
Steel. Galvanized. Inside measure- \dams model 8-6-1 straight line 6 cans ion Rassteer stainless ctedl: Ci. Ali. 
ments 17 x 16 x 5%” D. Excellent per minute WASHER operates on 15 FIERS. No. 288 De Laval. stainless 
¢ condition. Write to: OHIO CREAM- Ib. steam pressure, Toledo model frames. 20.000 Ibs.: Doubk effect stain- 
E ERY SUPPLY COMPANY, 701 = 311FC 1000 x 1 Ib. Weigh Can SCALE, Jess steel] EVAPORATOR and 500 Ib 
Wide Woodland Ave., Cleveland 15, Ohio. McHale 1,000 Ib. stainless steel cov Buflovak SPRA\ DRYER: 6 wide 
| with 1-M-55 — WEIGH TANK, McHale 200 Cherry-Burrell Model “E” BOTTLI 
<cellent gallon stainless steel covered RE- SHER for 14 o , . - 4 
% rom HOMOGENIZERS, Rebuilt and CEIVING TANK, Rice & Adams pong gw Bg TI gece rowed 
48 mm Guaranteed. 200 gallon per hour CGD power can CONVEYOR, 75 feet long, Package BOTTLE WASHERS: 7.200 
YAIRY | Manton-Gaulin, 400 gallon per hour used year and a half, excellent condi- Ib.. 12.000 lb. and 15.000 Ib staiainns 
Mich. CGC Manton-Gaulin, 400 gallon per tion. Write to: LUCERNE MILK steel direct expansion CABINET 
1-M-55 | hour Creamery Package. Write to: COMPANY, 1302 N. 21st Avenue, COOLERS: Jensen stainless steel 
OHIO CREAMERY SUPPLY COM- ’hoenix, Arizona 1-M-55 CABINET COOLER capacity 24,000 
Model PANY, 701 Woodland Ave., Cleveland iI ic AT = es . 280) nail 
- Milk 15, ie, 1-M-55 8. raw MIiK per wour;: state ga on 
mpres ‘ : stainless steel Surge TANKS; 3,000 
This Slightly used Gellman Producers 718 Please address replies to blind gallon stainless steel Storage TANKS 
mn, fills automatic WRAPPER, used for over advertisements as follows: 100 to 200 gallon stainless steel PAS 
nts per wrapping butter or margarine. Also TEURIZERS; 300 and 600 gallo: 
usiness 35 ton Marley forced draft WATER BOX oneesseessseecssesssees Creamery Package stainless steel 
ave t TOW ER Two 72 H. r. condenser AMERICAN MILK REVIEW Holding VATS: 10 ft Cherry Burrell 
, our water Pl MPS. 'wo 16-pipe hort- 92 Warren Street Internal Section, 16—2” stainless stecl 
and zontal York shell and tube CON- TUBES: 6-18 and G-70 Cherry-Bur 
1-\M-55 DENSERS, 2,000 pound capacity To New York 7, N. Y. i on a sine. prack 
ledo dial SCALE (excellent shape) rell FILLERS, also G-100 FII-LER 
J seals and scale tank. Used Type A Morpac with 38 mm. Dacro Cappers; 75 to 
lOGE- Elgin WRAPPER and CARTONER. 1,500 gallon HOMOGENIZERS 01 
\dvise Write to: KENT PRODUCTS INC., MONITOR MILK DISPENSERS, VISCOLIZERS; 4,000 and 6,000 Ib 
ON & P. O. Box 5857, Kansas City 11, Mis- Double 3's, single and double 5's, CLARIFIERS: Damrow and Oake: 
ce sour. 1-M-55 single and double 10's. Also, CANS = & =Burger Rotary Can WASHERS: 
Mss " Ce an - to 7 hee P gyectaog ee | se Tage Can be 30” x 84” Overton DRYER: 35 H. P 
Ammonia REEZER, quart purchased very reasonable as we ar¢ International BOILER. oil fired. Man: 
1d onl Creamery Package, direct expansion converting plant to one type dispenser. th pare ' ee 
$1.35 Rebuilt and Guaranteed. Write to: Write, telegraph or phone collect. ' oe esira » Means we ae yom 
Wis. OHIO CREAMERY SUPPLY COM- = CAPITOL DAIRY COMPANY, 4326 — inquiries. LESTER KEHOE MA 
OHN PANY, 701 Woodland Ave., Cleveland S. Wabash Ave., Chicago 15, Illinois CHINERY CORP. 1 East 42nd St., 
in St 15, Ohio. 1-M-55 BOulevard 8-6200. 1-M-55 New York 17, New York. 1-M-55 
1-M-55 
S re- 
‘ice of EEE EEE EEE EEE EE EEE EE eee ee 
that LITTLE THINGS 


to re- 


cot Plunger Packing PWN 4: uel» a DIFFERENCE! 


M-55 . . ° 
for Homogenizers and Viscolizers 



























». 142. 

gears 
nbal-  } 
OR is 
placed 
_ price 
Il (24 
, steel 

I IL- 
0 Ib. 

PRE 

tube } 
ntz act | j 
No. 3, 
D. . 
M-53.— I Top grain leather and neoprene Plunger 
ci Packings . . . V type, U type and Hat type for 
i all popular makes of Homogenizers and Vis- 
Ri! colizers. Finest quality packings at reasonable 
ARD . ° 
crenenad prices. Ask your Dairy Jobber for E-MAC pack- 
MLS ings or write direct for samples and prices giving 
6-18 size and style. Jobber inquiries invited. Chocolate Milk Drinks, made with FORBES Chocolate Flavor Powders, 
pping are delicious, have eye appeal, are tops in quality, economical in cost. 


Write or wire tor a FREE sampie and compare 
it — or better still, send us a trial order. 





or 48 } 

Will 

cane "Mat NCS MCLULT moo en Lo 
toute READING e PENNSYLVANIA 
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The BENJAMIN P. FORBES CO. 


\I-55 2000 WEST 14th ST. e CLEVELAND 13, OHIO 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT WANTED 
_ PASTEURIZERS, 2—200 gallon BOTTLING MACHINE, U. S. Fully refrigerated tandem TRAIL- | CH 
C. P. film heat, stainless steel inside, Carton Forming % gallon FILLER, ERS, 32 ft. or longer, 5 to 6 inch in expal 
with circulating system, recording and installed April 1953. Replaced October sulation on sides, roof and floor. Must Chicé 
indicating thermometer, and sanitary 1953, due to increased volume. Excel have side and rear doors and steel icati 
outlet valve, agitator motor on cover. lent condition. Reasonably priced. floor. Send photo and full description, Box 
Performance like new _pasteurizer. Write to: MASSEY DAIRY INC. age, price, etc. Write to: Box 347. 
Price—$500.00 each. De Laval SEP- Granite City, Illinois. 1-M-55 1-M-55 H/ 
ARATORS, 2—E 29, direct drive, - $$ aE a L 
1,650 Ibs. per hour capacity. Price Continuous FREEZER, 60 G. H. P. A I Sahni tee Pn self. 
$75.00 each. Surface COOLERS, 2 Creamery Package. Rebuilt. Excellent HOMOGENIZER. Give make, size, | Guce 
i. cele ek sees elie deotinne condition. Guaranteed. Write to condition and price. Write to Box 357. | vet 
and one ammonia section, water sec- OHIO CREAMERY SUPPLY COM- — East 
tions T. C., ammonia section German PANY, 701 Woodland Ave., Cleveland oe and 
silver, capacity 4,000 lbs. per hour 15, Ohio. 1-M-55 FLAVORINGS your 
Price $100.00 complete cooler. Manton- 3 : 2 TON_SETT iene TE a 
Gaulin 250 gallon HOMOGENIZER, __Mojonnier Dawson, MODEI. AP \,NON-SETULING CHOCOLATE = 
stainless valves and valve seats in FILLER for % gallon pure-pak car- nooded "Ord aggregrl's vs milk, no heat ‘ 
bronze head, with motor. $250.00. 220 tons, fully automatic, used 4 months Pease os “- hSage 1M: six No. 16 and 
gallon glass lined Pfaudier PASTEUR- _ePlaced with larger machine. Write fins Of Bradway Cold Mix Non Set DAI 
IZER—$50.00. Purity Can WASHER, to: MEYER DAIRY COMPANY, — [D8 © tOCo te DWAY CHOCO 
‘urity Ce SHER, Basel ” medi a ple. Write to BRADWAY CHOCO. PL 
straight-away, 8 cans per minute paSCHOF, AAnsas. 1-M-55 LATE COMPANY, New Castle, Ind SO) 
$400.00 Carrier truck refrigeration j al ati ™ 2h se expe 
UNIT, type 68D which consists of —— 25a 
carrier 7K3 compressor, 4 cylinder DAIRY ORANGE-ADE BASE NI 
Waukesha gasoline engine, starts and Please address replies to blind sweetened Mixes one to six with sup] 
stops automatically, and compartment . water. No sugar needed. $1.60 per No tech 
cooler diffuser, capable of freezing advertisements as follows: 10 tin. One can per case free for san aay 
temperature inside 28 ft. insulated pling. Write for sample BRADWAY tails 
trailer. Price $500.00. C. B. Butterfat BOL «00. cecsseessssseeen CHOCOLATE COMPANY, New ing 
TESTER. 8 s—$15 Aen d . 7 . Castle, Ind 1-M-55 = 
KI FEN DAIRY PRODUCTS COM, ae Ay MEK ESVIER ro we 
AE. d e Al- EY GR E * is profitable EC} 
PANY, McAdoo, Pennsylvania. Bs —." Street Y i oh a “* > — Bins os i 
se New ¢ x. ¥., mln ae COUN, er quart. rite | 
1-M-55 w York 7, N. ¥ for sample to BRADWAY CHOCO- | \ 
Clayton COOLER, Cherry-Burrell LATE COMPANY, New Castle, Ind che 
Model SAS 50. Stainless steel frame 1-M-55 | abies 
and plates, 19 plates and connector PURE tree-ripened LIME Juice jad 
plate, 4 years old. Capacity 400 gallons SERVICES ORANGE Ws or TANGERINI loc 
or | .... Price $975.00. Write to a ian kom Mather @ Renin os we 
OAKES & BURGER COMPANS PRECISION GRINDING FOR Juice for Better Sherbets. Sample order | jen 
Coltiieiaiien, Se Vank M55 YOUR HOMOGENIZING 12 Number 10 cans, any combination, ie 
os i —-" VALVES. IMMEDIATE DELIv-  ofly $15.00. Write to FLORIDA let 
: . ERY. LOW PRICES. Send valves to CANNERS, INC., Eustis. Fla. 1-M-55 
REPAIRS be ground to: STUART W. JOHN 
Satisfaction guaranteed in repair of ~—s & COMPANY, Lake Geneva, HELP WANTED ste 
all Homogenizer GAUGES, Tempera- —_ \-M-55 j SIGN DRAFTS r « W 
ture CONTROLS, Indicating and Re- : PPh. ssnrsir "ge ecient pt ag ws IN 
a grag ry cei ae PRINTING SERVICE farm tanks and allied equipment. Som« oe 
SON & CO., 611 Main St, Lake 2-in 1 MILK CARRIERS for PYR “asc ee ran. ate 
- vical ; 7 ae Ee Se es aes keeping with experience and ability a 
reneva, \Vis 1-M-55 AMID rYPE-BOTTLES Buy direct ros : . - rl 
sis riatdising J vole : : igi eos: Rhea Write directly to the attention of our 
no middleman no commissions Arg Ee Se “ . J ple 
—— Setiir.ctaliiel. hele eal : Chief Engineer giving full particulars } tas 
SALES PROMOTION Veur Walivs Game ethanol an tem SOLAR-STURGES MFG. COM- da 
—— ————— — oul airy s ame printed on top ol , TV les ’ ~ “hicago | . 
[RUCK LETTERING and carrier. Dairies using these carriers fg yy’ 10 West Sth St Chage Fak 
TRADEMARK DECALS made for show a sharp increase in sales. Why simi Bie ha 
your truck and store advertising. Easy sell one quart when you can sell two? SALESMAN, with ability and vis pr 
to apply, uniform, distinctive, economi- Samples and prices on request. Write ion—two year training program to ac Re 
cal for large or small needs. Write to to VOGUE PRINTING COMPANY qui back i § r Sale anage sa 
aia, : - ga s NLING CO! ms juire background for Sales Manage 
MATHEWS ( OMPANY, 827 So. 2502 Avalon Ave., N.E., Canton, Ohio. ment top position. Write to: Box 353. roe 
Harvey Ave., Oak Park, Ill 1-M-55 1-M-55 1M-55 } he 





GARVER 


MILK and CREAM TESTERS 


Advanced design offers 
more value for the money. 
Speed control, quick accel- 
eration, outside reading 
thermometer, visual speed in- 
dicator, and many other 
features. Also standard mod- 
els from 8 to 36 bottle 

















Better DRY MILK || | 


AT LOWER COST 

eee 

DRY MILK MACHINES 
Built in Five Sizes 


The Patented, glass - smooth, 
“20-year cylinders” give years 
and years of maximum pro- 

















enpetiiy. Vite ter wttelen duction of a superior dry milk 
including simplified Babcock at the lowest possible cost. | 
testing methods. Many other exclusive features insure long life with low steam 
THE GARVER MANUFACTURING CO. and power costs. Complete details upon request. | 
i eee come Saeee : OVERTON MACHINE COMPANY 
" Babcock Tester Manufacturers tor Three Decades.” Dowagiac Michigan 
92 American Milk Review 
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“HELP WANTED 


CHEMIST for quality control in 
expanding butter and cheese plant in 
Chicago. Steady position. State quali- 
ications and salary expected. Reply to 
Box 325, AMR. 1-M-55 

HAVE YOU PROVEN YOU CAN 
SELL? If you have proved to your- 
self and the world that you can pro- 
duce sales, there is an excellent terri- 
tory awaiting you with one of the 
East’s leading DAIRY EQUIPMENT 
and SUPPLY JOBBERS. Send us 
your complete resume today. Write 
to: Box 356. 1-M-55 


\ well established Midwestern dairy 


and supply jobber wishes to employ 
DAIRY EQUIPMENT and SUP- 
PLY SALESMEN and office PER 


SONNEL. SALESMEN should be 
experienced and preferably between 
25 and 35 years old. Office PERSON- 
NEL should be acquainted with dairy 
supply details and capable of handling 
technical matters over telephone and 
by correspondence. Give complete de- 
tails of family status, where now liv- 
ing, where employed, and past dairy 
supply experience; also salary ex- 
pected. Write to: Box 351. 1-M-55 


WANTED AT ONCE 
chemical sanitation firm 
coast to coast has opening for ex 
perienced senior salesman; various 
locations, dairy school graduates with 
practical experience preferred; excel 
lent earnings assured; salary, commis- 
sion, and expenses; give details in first 
letter. Write to: Box 350. 1-M-55 


Leading 
operating 


BUTTERMAKER, experienced for 
steady job at plant in New York State. 


Write to: GOLD MEDAL FARMS 
INC., 1157 East 156th St. Bronx 59, 
New York. 1-M-55 


Wanted: Working plant SUPERIN- 
TENDANT, capable of taking com- 
plete charge of bottled milk and cot- 
tage cheese operations, in modern 
dairy located in northern Ohio. Should 
also be experienced in ice cream. Must 
have pride in producing high quality 
products and maintaining a clean plant. 
Reply in detail regarding experience, 
any and all education, and/or training, 
age, family, status, etc. All replies will 
be strictly confidential. Write to: Box 
$55. 1-M-55 


3 REASONS WHY MAJOR 


TRUCK FLEET OPERATORS 
ARE SWITCHING TO 


APPLIED IN A FRAC- 
TION OF THE TIME OF 
ORDINARY DECALS 








HELP WANTED 
Fully qualified COTTAGE CHEESE 
MAKER and BY-PRODUCTS MAN 
for job in a progressive New Jersey 
dairy. Please reply to Box 354. 1-M-55 





POSITION WANTED 

MANAGEMENT, 14 years experi 
ence in all phases of bottled milk, in 
cluding production, labor relations and 
transportation. Would like something 
where experience and ability would be 
worth while. Hold New York man- 
ager’s license. What have you in New 
York State? Might buy in to Milk or 
Ice Cream. Write to: Box 352 1-M-55 





POSITION WANTED 
PLANT MANAGER, by man with 


many years of diversified experience. 
Dairy School graduate. Mechanical 
abilities, working knowledge of plant 
control agencies, office and bookkeep 
ing. Experienced in general manage- 
ment and personnel; proved ability in 
maintaining a high quality market, 
milk, ice cream, cottage cheese and 
condensed milk production. Reply to 
Rox 341. 1-M-55 


















44 
>») Cus 


“Why no, we haven’t switched to 
beer . . . who told you we did?” 








@ ELIMINATES NEED 
FOR MESSY VAR- 
NISHES AND CEMENTS 
LONGER LASTING, 
BETTER ADHESION, 
EXTRA RUGGED 


Pree 

SEND FOR FULL COLOR 
ILLUSTRATED BROCHURE 
AND COMPLETE INFOR- 
MATION 





4344 W. Fifth Ave 


- Dept.-N 


January, 1955 





Sales offices in all principal cities 


AAmerican Wecalcomania fo. 


- Chicago 24, Ill 





PLANT CLINIC 
(Continued From Page 59) 
conditions 
ideal. 


which certainly are not 
However, you will probably get 
good results by holding the product 
at freezing temperature, 18 to 19° F. 
We are assuming that you prepare 
the malts merely by adding the flavor- 
ing materials to the ice milk and 
mixing. 

If you wish to add milk as well as 
flavoring to the malt, a lower holding 
temperature would be advisable. In 
this case, the ice milk could be hard- 
ened at —20° F. and held in the 
cabinet at 5° F. If you do not have 
the facilities to harden the product 
at —20 


would be next best. 


INDUSTRY PROBLEMS 
(Continued From Page 60) 


F., then hardening at 5° F. 


wiring the processing area from the 


basement. Pipes can be neatly ar- 


ranged and work can be done on 


service facilities without disturbiing 


production. 

The new plant should be planned 
with as complete facilities for in-place 
cleaning as is possible. 

Cans and receiving rooms will be 
almost completely eliminated in the 
future but tank truck 
necessity. 

Gallon and_half-gallon 
may be or may 


rooms are a 


containers 
become factors in 


your market. Plan to be able to in- 


stall special equipment for these 
larger containers. 
Careful thought in the planning 


stages can prevent many mistakes in 
plant construction. It is better to 
make mistakes on paper in the plan 
than in concrete while 


ning stage 


building. 


ere 


eke 
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Automation, meaning 
automatic control of a com- 
plete process from start to fin- 
ish, has come to the dairy in- 
dustry. An Ohio milk plant 
has applied the principles of 
automation to its cleaning in 
place operation. One-half of 
one man hour is required to 
set up the circuits. A switch is 
thrown, a button pushed, and 
the automatic controls do the 
rest. 

The story of this remark- 
able development, which 
marks the beginning of a new 


era in milk processing, begins 
on Page 32 of this issue. The 


author is Dale Seiberling, a 
talented engineer at The Ohio 
State University. 

This is the beginning of to- 











A LIBRARY 
| UNIVERSITY OF IDAHO | 
AN URNER - BARRY PUBLICATION 








iew 


Here’s the independent report that sells 


SUPERHOMO homogenizers sight unseen! 


Once you glance through this impartial research 
report, you'll never be impartial toward homoge- 
nizers again! 


We did not make the tests. All we did was submit 
our standard homogenizing valve, as did other man- 
ufacturers, to an independent research laboratory. 
Impartial and scientific testing then determined 
which valves were most efficient. 


You've guessed it. This report proves beyond all 
doubt that Cherry-Burrell “Superhomo” homoge- 
nizers outperform all others—often by a consider- 
able margin. When you see the report you'll learn 


ASK THIS MAN... 


your Cherry-Burrell Representative—to 

* show you “Operating Characteristics of 
Some Commercially Available Homoge- 
nizer Valves’’—the impartial report that 
proves you get more efficient homogeni- 
zation, spend less money to get it—with 
“Superhomo.” 





just how big the margin is. 


The Tests: To homogenize milk, evaporated milk, 
half and half and low-test cream under standard 
conditions to determine the efficiency of various 
makes of homogenizing valves. 


The Results: On all products, the Cherry-Burrell 
“Superhomo” homogenizing valve surpassed the 
minimum requirements for efficient homogenizing, 
and did so using far less pressure than any other 
valve. Less pressure, less wear, less horsepower 
mean less operating expense with “Superhomo”’— 
and more efficient homogenization. 


ERRY-BURRELL CORPORATION 


| 427 W. Randolph Street, Chicago 6, Ill. 
t 


/ « fe Ind 
7 pplies rs 


FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 





American Milk Review — February, 1955 
$2.00 per year: 


Published monthly by Urner-Barry Company at 92 
Canada and Pan American Union $3.90 per year; foreign $4.90 per year. 


Warren Street. New York. Domestic subscription 
Acceptance under Section 34.64-PL&R authorized 
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CONSUMER 
DEMAND! 


Recently in the Mid-West, another top-flight 
dairy switched to Dari-Rich—after 22 years 
with another chocolate flavor. IN LESS THAN 
30 DAYS . . . chocolate sales were TWICE 
WHAT THEY HAD BEEN—up exactly 100%. 


This fast . . . high sales gain is old stuff to 
Bowey’s. Perhaps we should keep our eye, and 
yours, on the really big reason why Dari-Rich 
is “‘America’s Favorite’’ Dairy Chocolate. That 
is: the customer likes it better. 


S wwe. 


679 Orleans Street, Chicago 10, Illinois 
771 Bedford Avenue, Brooklyn 5, New York 
4368 District Boulevard, Los Angeles 58, California 























» that Uikes to be. 
SO) \VIPANP iD) 


q For eight consecutive years, more dairymen and more consumers have 


chosen Pure-Pak cartons than all other paper milk cartons combined. 


The only milk bottle that permits a standardized, simplified milk operation, 


acceptable to all customers. 


is in paper (most of it in Pure-Pak). 


RETAIL — whenever Pure-Pak is offered on home delivery routes, 


here again milk byyers’ preference for this widely advertised carton 


1 WHOLESALE — over 90% of all milk sold through grocery stores 


is clearly demonstrated. 


Compare for Yourself! 


MAKE YOUR OWN SURVEY... 
. . GET YOUR OWN FACTS 








Pure-Pak Division, Ex-Cell-O Corp., 
Dept. C-2, 1200 Oakman Bivd., Detroit 32, Mich. 


Please send us free bottle collars to make our own 
Ma il C oupon xe) I F R E E retail consumer survey on preference for milk-in-Pure-Pak. 


BOTTLE COLLARS — 


Address 


GO ccquetnionentecnnteiienns ERED cm SD 





Investigate the advantages of these 


CONOCO Super COTE 
with Polyethylene 
f | — oa. t 0 New Conoco Super Cote Dairy Wax is a scientifically 


formulated combination of paraffin and polyethylene. 


Possessing exceptional strength, it keeps cartons 
now in a new 


straighter by imparting additional strength to the paper- 
NO-FOAM FORMULATION 


board. Super Cote adds an attractive satin finish. Its 
This new NO-FOAM formulation, developed by the 














smooth, tough coating is highly scuff resistant and re- 
duces wax deposits on equipment to a minimum. Super 
Cote covers more cartons per pound of wax and is 
excellent for buttermilk and orange drink cartons. 





[ 





~~, . 








Continental Oil Company, represents a major advance - 

in dairy wax engineering. It safeguards your containers Sav 

against the possibility of foam bubbles being trapped on | fric 

the inside and outside of your containers. Conoco Dairy use 

Wax assures thorough coverage of the panels inside to | g0 
| 


for your cartons provide a stronger, straighter carton . . . leaves no un- 


protected spots. You can count on it for uniform quality, 
container after container. 





© 1955, Continental Oil Company 


It will pay you to find out about these new Conoco Dairy Waxes. Call or 
write: Continental Oil Company—Albuquerque, Butte, Chicago, Denver, 
Fort Worth, Houston, Kansas City, Lincoln, Los Angeles, Minneapolis, 
New York, Oklahoma City, Salt Lake City, Spokane, or Ponca City, Oklahoma. 
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Ice, Sleet, Snow—SLOW/! 


Check the looks/ 


Ay the comfort! 


















Then, to get the most for your money 


LOOK UNDER 
| THE HOOD/ 


A revolution in truck power 





is taking place ... sparked by 
the Ford Short-Stroke V-8! 


7, . . . . 
When a new type of engine prolongs piston Small wonder, then, that the truck industry is 
ring life as much as 53% : now investing millions of dollars under the hood... 

8 TOS ++. Hive oe in a revolutionary switch to Short-Stroke V-8’s. 


savings of up to 1 gallon in 7 . . . cuts engine But Ford, pioneer in V-8 truck power, made the 


| friction as much as 33% to liberate more switch over three years ago. And right now, you'll 
usable hauling power, you know it’s bound find a proven, modern Short-Stroke engine under the 
. oP y : % hood of every Ford Truck. Only Ford offers a full line 
| go over big with economy-minded truck users. of Short-Stroke engines . . . four V-8’s and a Six. 


Make sure your next truck is a modern Money 
Maker. Look under the hood! Look for a modern 
Short-Stroke engine with a “stroke” as short as, or 
shorter than its “‘bore.”” And remember, you get the 
full advantages of Short-Stroke design today in any 
Ford Truck you choose. 





iny 
Call your Ford Dealer or write: Ford Division, Ford 
Motor Co., Dept. T-33, Box 658, Dearborn, Mich. 


FORD 
Triple Economy 


or new Short-Stroke 118-h.p. Cost Clipper Six. Payload and THE MONEY MAKERS 
body allowance up to 3,953 lbs. Power Brakes and new | RU KS FOR 55 
Fordomatic Drive at worth-while extra cost. GVW 6,900 Ibs. 


February, 1955 7 








A new MONEY MAKER for retail milk delivery—the ’55 Ford 
F-250! Choice of new Short-Stroke 132-h.p. Power King V-8 
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Paste 
this 
in your 
hat! 


Here’s your tie-in timetable 








to the proved and popular 
American Dairy Association 
dairy foods promotions for 
the whole month of March. 


American Dairy Association 
“Selling more dairy products to more Americans" 


20 North Wacker Drive Chicago 6, Illinois 


te) a MARCH faate)ulensle). t 


... plan your brand advertising, week by week, 
around these important, timely ADA promotions. 
Myolmel Milt olelel Muh molM@ilcliloh Me i-le- ae 





The “new look” in cheese 
advertising sells economy 
one-dish meals made with 
cheese, butter, milk and 
other dairy products in 
March Ladies’ Home Journal. 


_ Cottage 


Cheese 


1955's big Cottage Cheese 
promotion. Cling Peaches 
and Ry-Krisp are tying in. 
Point of sale material avail- 
able. Write ADA. 


WITH THE COMPLETE BACKING 
OF THESE FAMOUS NATIONWIDE 
TV AND RADIO SHOWS 


DISNEYLAND ... America’s famous family show. 
Seen weekly by 35 million consumers...sells — 


| 
eeoee eee eee 
er 


er | 


BOB CROSBY... with afternoon TV entertainment 
at its finest, promotes these dairy foods— 
Cottage Cheese and Butter.......... 

Cheese (one-dish meals) and Butter. ..March 10 
Evaporated Milk and Butter......... 
Cottage Cheese and Butter.......... 
Evaporated Milk and Butter......... 


BOB HOPE... America’s popular comedian com- 
pletes the big advertising push on radio— 
Cheese (one-dish meals) and Butter. ..March 3 
Cottage Cheese and Butter.......... March 10 
Evaporated Milk and Butter......... 

Cheese (one-dish meals) and Butter. ..March 24 
Cottage Cheese and Butter.......... March 31 


Day and time for these programs may vary in 
your market so check your newspaper. 


American Milk Review 
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Dairies, retailers and housewives 
all agree that glass is the ideal 
package for sour cream, yogurt 
and cottage cheese! 


Here are the plus values of this 
new line of no-deposit jars. 


HF No deposit overcomes retailer’s ob- 
jections to returnable containers. 


FREE 






~ 


ideas, 


DURAGLAS CONTAINERS 
AN (1) PRODUCT 


February, 


1955 


These jars are available in 68 and 70 mm. finishes in two styles—Common Sense and Alseco. 


6 REAGONG 


why no-deposit jars are 


[0 VERSATILE... 80 POPULAR 


New Merchandising Kit to help. you 

promote your dairy products—con- 

tains newspaper, radio and TV 

publicity, sales aids and display 

newspaper mat service, 

— radio and TV scripts, and sug- 
~ gested point-of-sale material. 

















PA lass gives complete product pro- 
tection on retailer’s shelf and pre- 

vents early spoilage. 

EJNo container loss on product re- 
turned from stores—simply wash jars 

for re-use. 


rm Table package —CGlass is a favorite 

with housewives because they can 
put the original container right on the 
table . . . reseal jars tightly after each 
use... safely store unused portions 
right in the jar. 


HOt ne Dost " 








5. Plant efficiency —These no-deposit 

jars handle at high speeds through 
conventional dairy equipment .. . fit 
easily into standard cases. They can be 
supplied in corrugated reshippers per- 
mitting distance deliveries in case quan- 
tities without use of dairy cases. 


6. Easily decorated—These contain- 
ers can be supplied with Applied 
Color Lettering for quick identification 
of your brand and product, and for 
your sales message. 


PAML THIS MIO’ 


Gentlemen: 


Name 


Owens-Illinois, Dept. AM-2, Toledo 1, Ohio 
Please send me my free kit containing materials to 
help promote my dairy products. 





Address 





State 





City 


Owens-ILLINOIS 


GENERAL OFFICES + TOLEDO 1, 


OHIO 





iieese-King 


the plastic-coated | 


Cheese-King the cottage cheese container ai 
| 




















& 
Cheese-King — the plastic-coated cottage cheese Nestyle is available in a 


complete variety of covers for every marketing condition. You can get these covers: | 


Regular 
Window (see thru) covers | 


10 American Milk Review F 





XUM 























d | nestyle for cottage cheese 
er | an industry has waited 30 years for... 


| No other container for cottage cheese and dairy products 
| has these 5 exclusive features 


| The fit-rite coverall cover — protects the product 

} completely, fits snugly over the exclusive Nestyle vn oo 
bumper roll, yet easy to put on, easy to take off. / be oo 
Plastic-protected — It took 16 years to develop > 





proper plasticized-coating so your cottage cheese gets 
the flavor protection it needs. 


Neat, dry container — Housewives like neat, dry, 

non-paraffin dairy packages. Super markets want the on™ 

plastic-protected Nestyle. There’s no bothersome cleaning a 

of cabinets or trays. | ALL’ 





Welded bottom — Here’s cottage cheese container 
construction that gives you complete packaging —_ ig ri 
protection from top to bottom. _— 





x This trade mark — on every plastic-coated cottage cheese Nestyle 
means that your cottage cheese container meets the strictest laboratory conditions of 
Sealright Sanitary Service. Your customers are familiar with the value of the famous trade mark. 


7. — = - = — oo —_ _ _ — - —= au aa oom 
S ealri | 18 ' SEALRIGHT CO., INC., FULTON, N. Y. AMR552 | 
~~ TT | 


Please send me FREE samples and full information about 





Sealright Plastic-coated containers for Cottage Cheese. 


Cheese-King 





| 
| 
| 
| 
ee be 
| 
| 
| 


plastic-coated nestyle for dairy products EO Te 

Oswego Falls Corp. * Sealright Co., Inc., Fulton, N.Y. Address os ee ee 
Kansas City, Kansas 

Sealright Pacific Ltd., Los Angeles, Cal. ' City - erccerecenn Zone... State scotesencaconee 


Canadian Sealright Co., Ltd., Peterborough, Ont., Can. , My Distributor’s Name 


eview February, 1955 . 








Ba nd the big reason is the BAKELITE * 


Vinyl Resin coating on this improved 
“Nestyle” container. It's uniform, tough 


and flexible . . . no cracking, flaking, 
pecling or chipping as in conventional 
packages. No flavor contamination .. . 
no messy storage shelves . . . no extra 
clean-up time on packaging and auto- 
matic dispensing equipment. This con- 
tainer can be safely scraped out with a 
knife . . . even washed and reused for 
food storage! 

BAKELITE Vinyl Resin coatings make 





iP 
SHEESE- King = PLastic COATED 1 rie 





flavor-fresh protection possible for every 
type of dairy product. They give paper, 
cardboard, foil and closures a high 
resistance to water, fatty oils, food 
chemicals and acids. These coatings 
strengthen paper . . . are heat-sealable. 

Whatever packaging methods you 
use for your dairy products, be sure to 
specify BAKELITE Vinyl Resin coatings. 
It’s the surest way to safeguard purity 
and flavor in foods derived from milk. 
For more information on these mate 
rials, write Dept. AW-88. 


Vinyl, Polyethylene, Polystyrene, Phenolic and Epoxy Resins for Packaging 


plastic-protected 


“Nestyle” by 
Sealright 
Company, Inc., 
Fulton, N. Y. 


by 





= 








SPECIFY 
COATINGS 
BASED ON 


BAKELITE 


TRADE-MARK 


Vinyl Resins 











BAKELITE COMPANY, A Division of Union Carbide and Carbon ( orporation [gg 30 East 42nd Street, New York 17, N. Y. 
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C. E. ERICKSON CO., Inc. 


DES MOINES 7, |OWA 


February, 1955 





















FROM 


COAST TO COAST 


THESE FOREMOST SUPPLY HOUSES CAN 
SERVE YOUR NEEDS WITH THE INDUSTRY 


LEADER...MUCKLE CABINETS... 


CALIFORNIA 

Cherry-Burrell Corp., San Francisco 
COLORADO 

Creamery Package Mfg. Co., Denver 

Hurley Company, Denver 
CONNECTICUT 

Burton-Ford Co., Inc., Waterbury 

Harry E. Lilly, Elmwoo 

Mizak & Company, Bridgeport 

Christian Petersen & Son Co., W. Hartford 

William M. Sears Co., Cos Cob, Conn. 

S & S Sanitary Prod. Co., New Britain 
DELAWARE 

Ralph D. Holcombe, Wilmington 

Wilmington Dairy Sup. Co., Wilmington 
GEORGIA 

Creamery Pkg. Mfg. Co., Atlanta 

Sewell-Miller Dairy Sup. Co., Atlanta 
ILLINOIS 

S. V. Cain, Inc., Peoria 

Cherry-Burrell Corp., Chicago 

Chicago Dairy Sup. Co., Chicago 

Creamery Pkg. Mfg. Co., Chicago 

Illinois Creamery Sup. Co., Chicago 

Ross Dairy Sup., Chicago 

West Dairy Equip. Co., Elgin 
INDIANA 

Barnett & Company, Indianapolis 

Bessire & Co., Inc., Indianapolis 

Drake Supply Co., Evansville 

Fort Wayne Dairy Equip. Co., Ft. Wayne 

General Dairy Sup. Co., Indianapolis 

Charles Leich & Co., Evansville 

Uservo, Inc., Fort Wayne 
IOWA 

Cherry-Burrell Corp., Cedar Rapids 

Creamery Pkg. Mfg. Co., Waterloo 

Dairy Supplies Co., Cedar Rapids 

Dico Company, Des Moines 

Kennedy & Parsons Co., Sioux City 

A. R. Mescher, Dubuque 
KENTUCKY 

Bessire & Co., Inc., Louisville 

Dairy Mach. & Supply Co., Lexington 

Huter-Quest & Co., Louisville 

Carl Kaster Company, Louisville 
LOUISIANA 

Dairy Specialties, New Orleans 
MARYLAND 

Cherry-Burrell Corp., Baltimore 

E. A. Kaestner Co., Baltimore 
MASSACHUSETTS 

Harry T. Bates, West Medford 

D. E. Berman Company, Mattapan 

Cherry-Burrell Corp., Boston 

Creamery Pkg. Mfg. Co., Boston 

O. M. Dean & Sons, Inc., Worcester 

D’Orsay Equip. Co., Inc., Malden 

E. Specialty Prod., Roxbury, Boston 

A. M. Hoxie, Attleboro 

L. E. Leach Company, Somerville 

Milk Bottle Exchange, E. Bridgewater 

Superline Dairy Sup., Newton Centre 

Treat Hdwe. Corp., Lawrence 

Valley Sales Co., Inc., Springfield 
MICHIGAN 

Cherry-Burrell Corp., Detroit 

Davis Sup. Co. of Detroit 

Dudley Paper Co., Lansing 

Grand Rapids Bttl. Exch., Grand Rapids 

Mich. Dairy Equip. & Sup. Corp., Detroit 

M. B. Noe Dairy Equip. & Sup., Jackson 

Riley Dairy Sup., Grand Rapids 
MINNESOTA 

C. H. Berglund, Minneapolis 

Cherry-Burrell Corp., St. Paul 

Crane Co. of Minn., St. Paul 

Creamery Pkg. Mfg. Co., Minneapolis 

Dairy Plant Sup., Inc., St. Paul 

Dairy Supply Co., Minneapolis 

Land O'Lakes Creameries, Inc., Minneapolis 

Lincoln Equip., Inc., St. Paul 
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Northwestern Sup. Co., Moorhead 
Owatonna Creamery Sup. Co., Owatonno 
Sanders Midwest, Minneapolis 
MISSOURI 
Brooks Sup. Co., Inc., Joplin 
Creamery Pkg. Mfg. Co., Kansas City 
Meyer-Blanke Company, Kansas City 
Meyer-Blanke Company, St. Louis 
Midwest Creamery & Dairy Sup. Co., Kan 
sas City 
Werber Dairy Sup. So., St. Louis 
NEBRASKA 
Creamery Pkg. Mfg. Co., Omaha 
NEW JERSEY 
J. T. Doremus Co., Inc., Paterson 
Heerema Company, Paterson 
Satterthwaite’s, Inc., Trenton 
NEW YORK 
Allied Dairy Sup. Co., Inc., N. Y. City 
George W. Bergman, Newtonville 
Cayuga Dairy Sup., Moravia 
Central Dairy Equip., Inc., Utica 
Creamery Pkg. Mfg. Co., Buffalo 
Creamery Pkg. Mfg. Co., N. Y. City 
Dairy Craft Sup. Co., Long Island City 
Dairyland Sup. Corp., Utica 
Dietrich Sup. Corp., Syracuse 
Dodds Sup. Co., Inc., Clarence 
Erb Sup. Co., Inc., Rochester 
R. M. Frederick Co., Long Island City 
Girton Sales Co., Elmira 
Hill & Markes, Inc., Amsterdam 
D. Mahoney Co., Inc., Schenectady 
Moere Bros. Corp. of Albany 
W. A. Nesbitt Co., Merrick 








Oakes & Burger, Cattaraugus 
Onondaga Dairy Sup., Syracuse 
Paper-Pak, Inc., Buffalo 
Smith Dairy Sup. & Equip Co., Frewsburg 
Troy Bottle Ex. Corp., Troy 
United Dairy Mach. Corp., Buffalo 
Wisner Mfg. Co., New York 
Woody, Inc., Amsterdam 
NORTH CAROLINA 
Brown-Rogers-Dixson Co., Winston-Salem 
Hagan Dairy Sup. Co., Greensboro 
M. G. Newell Co., Inc., Greensboro 
OHIO 
Americo Dairy Sup. Co., Cincinnati 
Bessire & Co., Inc., Columbus 
Cherry-Burrell Corp., Cincinnati 
Cherry-Burrell Corp., Cleveland 
Creamery Pkg. Mfg. Co., Toledo 
Dayton Dairy Sup. Co., Dayton 
R. W. Hobson Sup. Co., Cincinnati 
Mailender-Barnett Co., Cincinnati 
Oakes & Burger of Ohio, Inc., Youngstown 
Ohio Creamery Sup. Co., Cleveland 
J. S. Rayl Co., Marion 
OREGON 
Creamery Pkg. Mfg. Co., Portland 
Monroe Dairy Mach., Inc., Portland 
PENNSYLVANIA 
Caprio Dairy Sup Co., Lock Haven 
Cherry-Burrell Corp., Philadelphia 
Cherry-Burrell Corp., Pittsburgh 
Chester-Jensen Co., Chester 
Creamery Pkg. Mfg. Co., Philadelphia 
Crisci Dairy Sup. Co., New Castle 
Dairy Sup. & Equip. Co., Pittsburgh 
Girton Sales Co., Millville 
G. E. Matter Co., Fleetwood 
R. R. Miller & Sons, Cannonsburg 
Pennsylvania Dairy Sup. Co., Doylestown 
Scranton Dairy Sup. & Equip Co., Scranton 
RHODE ISLAND 
Ben Brown Co., E. Providence 
J. J. Patt, Inc., Pawtucket 
TENNESSEE ; 
Bessire & Co., Inc., Memphis _ 
Creamery Pkg. Mfg. Co., Nashville 
UTAH 
W. H. Bintz Co., Salt Lake City : 
Creamery Pkg. Mfg. Co., Salt Lake City 
VIRGINIA 
Bessire & Co., Inc., Richmond 
1. W. Hardy Co., Norfolk 
WASHINGTON 
Creamery Pkg. Mfg. Co., Seattle 
Inter-State Sup., Inc., Seattle 
WISCONSIN 
Bingham & Risdon Co., Green Bay 
Stuart W. Johnson & Co., Lake Geneva 
Kusel Dairy Equip Co., Watertown 
Nelson-Jameson, Marshfield 
Sorges Dairy Sup. Co., La Crosse 


Only MUCKLE boxes have all 
these features 


* Made in 12 production 


sizes. 


* Embossed leatherette finish 
looks better longer, does 
not show dents and scratch- 


es readily. 


* Special treated insulation 
(wood fibre 12” thick). 


Impregnated with asphalt to 
resist moisture. 


Of course you will want 
all these features and only 
MUCKLE has them completely. 
Ask your favorite salesman 
today. He wants to serve you 
with the best MUCKLE INSU- 
LATED BOTTLE CABINETS 
made in 

OWATONNA 12, MINNESOTA 
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1955...FIRST CLASS Bottle For Milk 


MAKING MILK BOTTLES has been Benefit from this unequalled bottle- 
Thatcher’s business for over 70 years making experience by specifying 

. ever since Dr. Hervey D. Thatcher Thatcher Milk Bottles from your dairy 
invented the glass milk bottle. Today’s supplier. Or, if you prefer, order them 
Thatcher Bottles are strong, light- from the Thatcher sales office near you. 
weight, well-designed containers .. . Contact them today for prompt, com- 
give more round trips at lower cost. plete container service. 


Good Business To Do Business With... 


THATCHER GLASS MANUFACTURING COMPANY, INC., Elmira, N.Y. 


Factories: Elmira, N.Y., Streator, Ill., Lawrenceburg, Ind., Jeannette, Pa., Saugus, Calif. 
Sales Offices: Boston, New York, Philadelphia, Rochester, N.Y., Detroit, Chicago, Louisville, St. Louis, Los Angeles 
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FASTEST HEATING 
QUICKEST COOLING 
CONSTANT HOLDING | 
THOROUGH MIXING 
new. ra 
| =» | ...45 years in daily use 
r 
i 
; = = = 9 
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HAT’'S the report from the Lehigh Valley Cooperative Dairy of Allen- 
town, Pa. Their 28 Mojonnier Vats—some on the job for 15 years—are ; ne 
used for heating, cooling, holding and mixing a variety of quality dairy fo 
products, with a daily production as high as 520,000 Ibs. Efficiency in @) 
design—rugged, stainless steel construction throughout —sanitary power | A 
units—heavy-duty agitators—are only a few reasons why Mojonnier Vats le 
were chosen by Lehigh Valley. B 
Years of experience in serving leading dairy and food plants throughout ' le 
the world is the unequalled record of these highly efficient processing p 
units. When you select the Mojonnier Vat you get this extra assurance of * 
experience and complete dependability. , \ 
Whether your application is processing buttermilk, skim milk, cream, ice 
cream mix, chocolate milk or condensed milk, there is a Mojonnier Vat P 
to meet your exact requirements. / 
’ 
For complete information, write today for Bulletin 325 to: A 
MOJONNIER BROS. CO., 4601 W. OHIO ST., CHICAGO 44, ILLINOIS } | 
Pioneers of Progress in Quality Dairy Equipment ‘ 
. , Q 
Mojonmier engineered zone-control Vats_ =. 
“ y 
F 
16 American Milk Review 

















-are 
in 


ats 


of 


lOIS } 


eview 





Shades of Muster Glencannon 


UR STARK admiration for the audacity of the 
OC British dairy company that secured a license 
permitting it to spike its milk is exceeded only 
by our greater admiration for the name by which the 
new product will be known. Noggo. There is a name 
that will stand the test of time. A rose by any other 
name may smell as sweet but we seriously doubt a 
brew concocted of milk, whiskey, and honey could 
taste as well with another label. 
Noggo. 
At 35 cents the four ounce slug, this product put out 
by Mortlock’s Modern Dairies, will undoubtedly give a 
new timbre to the lion’s roar and add another ring to the 
unicorn’s poniard. Its effect may well extend far beyond 
the shores of the tight little isle. 


‘Oo is to sye, beg pardon, who is to say that this 
union of the cow and the barleycorn will not trigger a 
revival of the swashbuckling days of Frobisher and Drake. 
Picture if you will the heroes of Good Queen Besh, sorry, 
Bess, a cup of Groggo in one hand, and the pash of em- 
pire in the uzzer. 

Good ole Loggo ‘er Groggo er Noggo ‘er whatever. 
Turns kittens into lions ’n lions into elfunts ’n elfunts into 
atom bombs. Eshy there, Bobby ole pal, ole pal. Muh 
name is Drake ’n ’m jush off the Gol’n Hin’. Gotta see 
the Queen “bout the Shpanish Armoggo ‘er Noggo ’e1 
sump'm. Haw. 


Business with Pleasure 


UST BE THAT the tourist people have read the 
M Senate report on the heavy dough dairy proc- 
essors are supposed to be hauling in. Conti- 

nental American Tours, Inc., of Los Angeles, Cali- 
fornia, is offering a 42-day tour of Europe for dairy 
executives. Leaving New York on May 24 by Sabena 
Airlines, the tour takes in Jersey, Guernsey, Switzer- 
land, Germany, Italy, Holland, Denmark, and France. 
Back in New York on July 8 the tariff is $1,598.00. 
The prospectus says that the tour will be under the 
leadership of an American executive of international re- 
pute in the Dairy Industry. Doesn't say whether the repute 
is good or bad. However, knowing the dairy industry as 
we do, chances are it is good. As Mr. Gleason would say, 


“This is a good group.” 
Kuadeen's ”“ Shimmings” 
Really Cream 


F YOU HAVEN'T seen the house organ put out by 
| the Knudsen Creamery Company of California, you 

haven't seen a house organ. This publication, 
which seeks to tie Knudsen personnel together, is not 
only elaborate, it is positively beautiful. Magnifi- 
cently illustrated with color photographs, excellent 
sketches, and a fine sense of color’s role in a layout. 
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For 
buttermilk 
with consumer 


appeal 


use 
Nonfat 
Dry Milk Solids 


For buttermilk of uniformly superior 
flavor and smooth body, standardize or 
fortify to 11% serum solids with non- 
fat dry milk solids—or use it solely. 
This is your guarantee of satisfied cus- 
tomers and increasing sales. Nonfat 
dry milk solids needs only dry stor- 
age—eflects significant economies in 
refrigeration, shipping, handling. 
Use it regularly for the high quality 
buttermilk that your customers 


want. For more information write 


A.D.M.1.. Box AM-1B. 


The convenient, 
economical, concentrated 


dairy food 


American Dry Milk Institute, Inc. 


221 North LaSalle Street, Chicago |, illinois 











PREMIUM PROMOTION AIMS at 422 “Jey Are Saying 


NEW WINTER SALES RECORDS FOR 


DAIRY CHOCOLATE 





THIS COMPLETE 5-PIECE PLACE SETTING 
OF ONEIDA STAINLESS STEEL TABLEWARE 
IS BIG VALUE... AND SELF-LIQUIDATING! 


Yes ... with this big-value premium offer, milk 
dealers all over the country are setting their 
sights on new sales records for Stillicious this 
winter. Here is a premium offer with universal 
appeal to homemakers . . . one that will give you 
the means to sustained profits. Newspaper ads, 
bottle hangers, and store pads are available to 
support the promotion. 

Famous Oneida Ltd. stainless tableware is de- 
signed for beauty and utility . .. and with this 
distinctive ‘‘Parade”’ pattern, housewives in your 
area will be proud and happy to have such won- 
derful, timeless tableware for their very 
own homes. 

So get ready to make your big sales push now! 
We'll be glad to help you set the stage for new 
winter sales records in your market area. 


YOUR CUSTOMERS 
CAN GET THIS $175 VALUE 


$400 








for 


a nq \\ only 
; \ ——” Se PLUS 2 BOTTLE CAPS OR 


CARTON TOPS FROM STILLICIOUS 


TIE IN NOW! soe conmere oesaus 


AND PROMOTION MATERIAL= WRITE: 


CHOCOLATE PRODUCTS COMPANY 


The Greatest Name In Chocolate 
415 W. Scott St., Chicago 10, Ill. ¢ 741 Kohler St., Los Angeles 21, Calif. 
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Some of the People 


“When you get on television, you can’t hope to sel] 
everybody the same thing at the same time, and the tech. 
nic that will work on one will not work on another . Pe 
Somebody . . «+ 
know the kind of audience it is. You don’t talk the same 
way to a group of children as you do to their parents . , , 
You talk differently, you size up your group. You have to 


. invites you to be on the program 


do that when you get into television, whether you are 4 
guest on someone else’s program or whether you go out 
and buy the time yourself.” 


— Devid Pasternak, Station KSD-TV, 
St. Louis, Mo. Address given at 
Annual Summer Conference, NDC, 1954. 


The Nation’s Health 


“Although we can probably all agree that we are 
primarily interested in the continuing improvement of 
health standards because good health enables us to live 
happier lives, it may not be so well understood that the 
standard of health of our people has a basic implication 
in our national economy.” 

— Lowell Turner, Exec. Director 
Dept. of Welfare, Evansville, Inc. 
NDC Summer Conference, 1954. 


Education and Lunch 


“The school lunchroom should educate pupils, par- 
ents, and teachers. It is a definite responsibility of the 
Dairy Council to participate in this education, or to be a 
resource for information to help in education.” 


— Victoria Barli, Exec. Director 
Dairy Council of Syracuse, N. Y. 
NDC Summer Conference, 1954. 


Senators Please Note 


“Milk distributors are returning more money to the 
dairyman than ever before ... and even our severest crit- 
cs won't take issue with that.” 


—T. D. Lewis, vice-president, Arden Farms 
Milk Industry Foundation Convention, 1954. 


And Furthermore — 


“| know of no industry that has been so belabored, 
so misrepresented, so much kicked around, or to such a 
degree made the football of politics, as the business of 
processing and distributing milk.” 


— Dr. F. Bruce Baldwin, Jr. 
Address at MIF Convention, 1954 (Oct. 27) 


Flavor, Nutrition, Cost 

“Evaporated milk is being used regularly in nearly 
60% of the homes in the United States today, according 
to recent survey findings of the Alfred Politz Research 
organization. Homemakers stated that they use evapo- 
rated milk in cooking and baking because they like it. 
They like the flavor and texture qualities — and the extra 
nutritive value which this concentrated whole milk pro- 
vides to foods. They like its convenience 
ful of a bargain, they like its low cost.” 


—E. H. Parfitt, Exec. Secy., Evaporated Milk 
Assn. on Evaporated Milk Day, Dairy 
Industries Exposition, Oct. 25, 1954. 


and ever mind- 
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_ oe These well-known “NOFOME” pumps, | | 
"= formerly made by Specialty Brass ; 
oo Company, have been refined and are offered | | 
ion exclusively by TRI-CLOVER. 
Incorporating the latest design and operating ; 
oe0e. developments, including the popular Carbon \ 
Rotary Seal, these improved "NOFOME”’ | 
Sanitary Centrifugal Pumps are particularly : | 
elabored, applicable in beverage, food and dair EE Oe aE a 
8 
J such a applications for meeting high head requirements, © teneuen “earner ees cs ete bo 
siness of | Here are a few of the "NOFOME” design — King” type (top) or Pedestal Mount (bottom) in 
a ° ° : a wide range of capacities for handling from 1,000 to 
features: 3-bladed impeller _ —— 780,000 pounds per hour (water or liquids of similar vis- 
a j efficiency without foaming or churning ... heads cosity). Heads up to 260 ft. available. Supplied with 
are smooth—no pockets or crevices... heads patented inert carbon seals, or water-cooled rotary seals 
easily removed for thorough cleaning ... rotary for a wide range of liquids and solids in solution. 
in nearly P For further details on the full line of Tri-Clover Centrifugal 
™ | seals located outside product zone... 2 roller P ss diay hile Gon, ee 
iccording b > : umps write for Catalog No. 253. 
Research earings assure long life and quiet, 
\ ; % . 
> oa trouble-free operation. 
tie i | LADISH CO. 
the extra 
nilk pro- | Tni-Clauer Division 
er mind- ' See your nearest TRI-CLOVER DISTRIBUTOR 
EXPORT DEPT., 8 So. Michigan, CHICAGO, U.S.A. Cable: TRICLO, CHICAGO KENOSHA WISCONSIN 
1 Milk 
y 
e454 
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HIGHEST 
EFFICIENCY... 
LOWEST 
COST... 

IN 


WHOLE 
MILK 





STANDARDIZING... DE LAVAL’S NEW 


ALL-STAINLESS STEEL 
“300"’ SERIES “AIR-TIC¢ ia 





| STANDARDIZING CLARIFIER | 


This new De Laval Centrifugal solves two 
major problems of every fluid milk plant... 
by providing continuous super-accurate con- 
trol of butterfat content plus clarification, 
maintaining both undeviating product qual- 
ity and maximum uniformity. 


PRPS RCL ELD PEI 5 


With the new “300” Series Standardizing 
Clarifier butterfat removal — controllable 
with pin-point accuracy without stopping — 
ranges from 0.1 to 2.0 per cent and the 
milk produced is completely free from sedi- 
ment. Operation is at any temperature 
above 40° ... no preheating required. No 
exposure of milk to outside air ...no chance 
of outside contamination. 


PRESS ERS RIES SE 


: Get all the money-making facts .. . now! 


DE LAVAL 


NEW ‘'300” Series ‘‘Air-Tight’’® 
7 -Jol- tg Geol Me -tal> Mm @il-tabdl-1e-] 
Plate Heat Exchangers « Butter Churns 














® 


THE DE LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicago G » DE LAVAL PACIFIC CO. G1 Geale St, San Francisco 5 
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